ERRATA SIERT 
ROT 95 ges. 0,00 0 NEE ane aS conan 
| 3 oe 2 pounds pignolia mute to 2 tablespoons 
Change 1 pound currants to 1 tablespoon 
gh Eater Lod HOEMADE + SAUISALES #1 
Breese wees DICEUVE ROLL VIN! TRG PILI 
(1) Sour ereem and ceviar belong to cream cheese 


and terena filling. 
(2) Add 1 teespoon sugar to milk and ogg mixture. 
Tececvcecesveeeec « MGHROM TURNOVERS 
for Mushroos Turhovers on page 8, 
Page Qe cesses eeceeceseeds SOE SOP 
Change - 1 cup tutter to 1/4 1b, butter 
Page 1k ww ee eee oe 8 8 8 8 8 oo Mebk EASTER SOP 
Quit tomato #3 


Chango = 4 thsps. hot wmter to 4 e butter 
PSF AR e a BARD CRABS W. “SPINAGit, ote. 
= 1 medium sizo can Italian tomatoes 
hei ce Ce . « « CHICKEN PILAF TOURBAN 
Change - 4 tatiegpoins batter te 4 teaspocne 
cigibee™ AR RRP SIS prc STUFFING 
Change = 1 tablespoon mint to 4 tablespoons 
ae ee ee te A en vie IKE 

Changs - 2 lbs, pignolia mite to 2 
Page 62 4 we ee ee oe eo © SPIMACH AID Bass 


Pago 64 0 2 0 0 © 0 0 6 oo o » ARTICHOKES AND FAVA DEAIS 
- 4101 or fennil 
TRUE. 99: $:4..8. 5.55. é-0-s.0-2.04.¢ 0 GU. PR 


1 tableapoon salt to 2 teaspoon 
Page 87 es vee c ee oe eo « HOMY PUPIS WIT! YOCURT 
Change ~ 1 teazpoon 


a 
Pogo Ile cee ees eeeese ee « MUD 
Add = 3 heaping sugar 


memset oe EO IT aati 
Add = 2 lbs, sugar to syrup 
Page WT wesc ccecceseeeecseee SPICE BARS 
Add = 2 cups water to syrup 
Poppe Wisc scescenevecevevnces HUT TURNOVERS 
Chango = 1 tablespoon Crisco to 3 tablespoons 
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GLOSSARY 


AMMONIA Purchased in drug stores in crystal form. 
To be finely ground and used in baking 
cookies (koulourakia). 


ANISE SEED Aromatic seeds used in breads, cookles. 

(Glikanivo) 

BARLEY A grain used in baked goods. 

(Kritkart) 

BASIL Grown in many gardens in thia country 

(Vasilikos) and very popular with the Greek people, 
Used in SAUCES, SOUPA. 

BAY LEAVES Used in roasts; very popular in stifatho 

(Dafni) (stew) and tomato sauces, 

CARAWAY SEED Used in breads; also in meat and stuffings. 

(Kiminon) 

CUMIN Aromatic seed of a caraway-type herb which 

(Comino) comes from the Mediterranean ishunds, 


Although it is one of the oldest known 
apices, it is not well-known in the United 
States. ‘Used in sausages, pickles, chili and 
curry powder, Also can be added to stews, 


pies, soups and canape sp 
CHESTNUTS Used in dressings for meats and poultry. 
(Kastana) 
CINNAMON i suice used in sauces; also used in many of 
(Kanella) ellenic desserts and ayrups, 
CLOVES EL IRAT dried brown buds of ever- 
(Garifalia) green clove tree. 
DANDELION GREENS Strongly-flavored greens which are boiled 
(Radekia) and used as an important part of the meal, 
Very popular among immigrant Greeks. 
DILL Green, feathery plant used in pickling or 
(Anitho) for sauces, stews, salads, . . 
DOLMATHES Rice and/or meat mixture ae ee 
tender grapevine or cabbage lea 
FENNEL A condiment used in salads, 
(Maratho) 
FILO Paper-thin pastry sheets purchased in 
(Pastry Sheets) wine grocery stores for making pastries 
MASTIC Small, clear crystals from an evergreen 
(Masticha) resinous ehrub, The flavor is ts faintly like 


licorice. Used in Mavoring baked 
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MINT 
(Thioemo) 


NUTMEG 
(Moskokarido) 
OREGANO 
(Riganie) 


ORZO 

(Manextra) 
PIGNOLIA NUTS 
(Koukownaria) 
PILAF 

PITA 


QUINCE 
(Kethoni) 


ROSEWATER 
(Triantaphilonero) 


ROSEMARY 
(Thendrolivano) 


SAGE 
(Phaskomeli) 
SESAME 
(Sousame) 
THYME 
(Themari) 
VLITA 

(Heg Grass) 
YOGURT 
(Yeowrti) 


Very popular either fresh or dried. Used 
in meat balls and all ground meat dishes. 
Also very popular in vegetable dishes. 


A delicate spice. It is really the seed of the 


fruit of the nutmeg tree. 
A very lar leat herb used to flavor meat 
dishes and sauces, 


A macaroni product which has an clongated 
shape; can be used in place of rice. 


Also referred to as pine nuts. Used in 
desserts and stuffings. 


Kice cooked with meat, poultry or seafood. 
Greek name meaning “pie"—a dish with a 
filling. 


A fruit used in making preserves. 


Used in flavoring pastries. 


Fresh tasting herb resembling curved pine 
needle, Used in fish dishes, soups, roasts, 
stews, 

Flavoring of spicy leaves for meats and 
stuffings. 


Small, haney-colored seeds, popular in 
the making of breads and Fe: 
Aromatic herb used for meats, salads. 


A green which is wally found growing 
near corn fields or bean patches. Very 
tasty when boiled and seasoned with oil. 


A thick-like milk product resembling sour 
cream. It is made by adding a bacterial 
culture or bacillus to fresh milk. Can be 
used as a deasert or as a sauce for pilaf 
(rice) or vegetables. 
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The typical Greek cuisine does not boast of an elaborate list of 
the secenpannt ak, ene ee sa S 
iment of cure or wine . "chen oumnenad on bout 


so before 
of Greek cheese, 


eer rate plain or on teast or 


FETA—White cheese made from sheep's milk. 
KASSERI—A yellow cheese... more buttery and salty. 
MIZETHRA—A white cheese of two varieties: dry for slicing and 
fresh for cooking. More salty than others. 
KEFALOTIRI—Moatly used for macaroni, bet may be aliced for meze. 
ROPANIST!—ferchsonl te jore end weed so 3 spread. Very sharp 


Sela Sota Ghoasht tems tenia bueed Go al Sead Abel & het ak 
olives! Certain provinces take pride in cultivating their own apecial 


variety, 

KALAMATIANES—An elongated oval olive, dark maroon in color 
and pickled in ye 

ee eee en ee ie a small pit, bese vinegary 


GREEN OLIVES—Often | pickled with peppers and 
CHIOTAKES OLIVES—A smaller, wrinkled Mack olive. 
STUFFED A gre! EGGPLANT PEPPERS—toar a 
ARTICHOKES-toursi (pickled) OKRA—toursi ( 
GREEK SARDING&S—(anchovy type) sold in dry walt. Wash and 
store in jar; cover with oil and wine vinegar. 
LAKERDA—A type of mackeral pickled and im oil. May be pur- 
chased in tins or jurs. Must be kept refrigerated. 

CAreaee (Russian) sagt on toast or crackers. eae 

onion and lemon juice. (Salmen) mixed with a little 

onion, lemon juice and Pe 
TARAMA— (fish roe) see nape 
OCTOPUS—Smoked ; with olive ofl, Bay be purchased in jars or tins 
spied poy ood @ in Greek, ae ee ee 

corry most of the ebore mentioned | appeti: sera. 


If you cia tanta tani endahinda tee try your hand at these! 
FRIED SMELTS—Delicate tiny fish fried in olive ofl, 
scahsanerasga ry dough filled with cheese, meat, etc. See appe- 


SOUID—(Kalamarig) See fish. seafood. 
CHICKEN OR Laites LIVER—Fried, roasted or baked, See appe- 


tizers. 
aap yan | MEAT BALIS—See meats and appetizers. 
BRAIN PRITTERS—See appetivers. 
cerned Peoria rice in grape heaves. See appetizers, 


STEAMED SHRIMP—Served cold with lemon and oil, 
LOKANIKA—(Home made sausages). See appetizers. 


APPETIZERS 2 


A 
d 
| FISH ROE DIP 
(Terama Salata) (7) 
YO sar Tarama pies oF) ean 88 
(ge slices bread cup oil 
Heat tarama in mixer or blender, for one minute. 
“ce. 2- ak bread after removing ert Squeeze until all water is 
3, Add to tarama. 
4. Then alternately add lemon juice and oil. 
5. Beat for 10 or 15 minutes until amooth. 
| 6, Garnish with parsley, Use aa a dip or spread it or crackers 


or bread. 

SHRIMP DIV 
1 8 ox, package cream cheese few drops onion juice . 
2 tablespoons cream ') eap cooked or canned shrimp 
\) teaspoon lemon juice dash of Worcestershire sauce 


f. Sivaty ate arene: te: neues Cannguentaue <euems eheeis ane 


2. Add lem whew 4 juice, enjon juice, worcesterahire sauce and mix 
until well blen 

3. Add chopped shrimp and gently mix. Thin with more cream. 
if necessary. 


ROQUEFORT CREAM CHEESE DIP 


I 8 ov. package cream cheese % 1 walt 
2 oz. (or more to suit taste) dash pepper 
of 


dash of onion powder 
teaspoons Worcestershire milk (4 tablespoons or more) 


1, Soften cream cheese with a spoon or leave at room tempera- 
ture. 

2 Crumble Roquefort cheese and blend with cream cheese. 

3. Add seasoning and blend well with mixer, adding enough 
milk to make dip the consistency desired. 


CANAPES GRECQUES 
2 Greek black olives, 1 tablespoon butter, softened 
fine salt and pepper 


e 

6 hard-cooked eggs 

1. Remove the pits from the olives. 
’ 2. Chop the olives finely and pound them to a paste, 

3. Put the eggs through a sieve and combine them with the olive 
paste, the butter, and the salt and pepper. 

4. Spread the mixture on rounds of toast and garnish with 
flowers of hard-cooked egg (using a little of yellow for center and 
aa as 
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WINE DIPPED MEAT BALLS 
(Soudzoukakia) 


pan y bes 2 Bosgs hopped fine 
crum!| € e 
Sel eee 
i. Mix all the ingredients, except the wine, shape into small balls 
and roll in the wine, 3 Ds 
2 Fry im vegetable oil or shortening until they are brown. 
% They may be served plain or in a sauce. 


4. Sauce: Boil together antil —— thickened; 1 can tomato 
paste, 1 teaspoon sugar, 1 pint water, 2 ounces butter, salt and pepper. 


BROILED SWEETEBREADS 


344 sweetbreads lemon juice 
-salt and pepper oregano 
hatter 


1, Wash sweetbreads in cold water. 
2 Add juice of 1 lemon to salted water and parboil sweetbreads 
for 15 minutes. 


3. Cut in slices; aprinkle with salt and , dot with butter, 
add juice of one kmon and oregano; broil an on both sides, 
MEATPIE TRIANGLES 
(Kreatetrigana) 

t pound lean ground beef ty erated cheese 

; medium bem dey chepped 2 tabi tomato paste 
eut fine Hi po batter, melted 

lege (whole) 1 pond filo 


Brown the onion im a littl better, add mint (or your favorite 
herb), add meat and mix well in skillet until meat is well browned. 
Dilute tomato paste with a littl water and add to meat. Add wine, 
cover and simmer for 30 minutes, Sauce shoul! be thick. Allow to 
cool. Add grated cheese and egg. Mix well. 

Cut each piece of filo in two so that the Glo is and narrow, at 
least twice as lomg as it ie wide. Brush each filo with melted batter. 


the trie so that no end is left, Place in baking 
brush with butter. Bake in 356° oven for 30 minutes or until brown. 


FRIED CHICKEN LIVERS 


(Sikotakie) 
[roan ee livers a salt 
poun begga pepper 
3 teaspoons oregano Juice of 2 lemons 


Saute livers in batter. Sprinkle with oregano, salt, pepper and 
Jemon juice. Simmer for five minutes and serve hot. 


APPETIZERS 


BAKED CHICKEN LIVERS 


1 pound chicken livers oregano 
% cup oil salt 
juice of two lemons pepper 
bead lpeetlay og Poy gored ge ne Place in shallow 
roasting pan. Pour over the ol] so that ece ie covered with a 


little ofl. Place in hot (450°) oven about 20 minutes. Salt an 
to taste, Pour lemon juice over the livers and sprinkle with oregano 
Serve hot on cracker or om toothpick. 


CHICKEN LIVERS WITH BACON 


t pound chicken livers * poend bacon 

After livers have been washed and dried, wrap a half alice of 
beacon around cach piece and Carton i pact wah a Qsot Brofl. 
turning #0 that all sides of bacon is od. Serve ately. 

MEAT BALLS 
(Reftedes) 
| pound ground meat 1 clove garlic, chopped tine 
(preferably twice) 2 


‘ces 
1 medium onion, chopped fine pinch of oregano or fresh mint 
1 slice bread (edges removed) <alt and pepper 
water — oil 
r 


Mix all ingredients except the oil and flour, Take ume table 
spoonful of the mixture at a time and roll in the four, shaping inte 
small balls, Shake off excess Gour and fry in very bot ofl over medium 
ae po ig 10 minutes, Erown on both sides. May be served 

or ’ 


CHEESE FILLED TRIANGLES 


(Tiropetakia) 
ty cup kefalotiri cheese 6 exes 
1 pound feta cheese 1 pound filo 
I pound cottage cheese ‘> pound butter 


%) pound cream cheese . 


1, Mix cottage cheese and cream cheese together. Cut the feta 
cheese into small pieces and grate the kefalotiri and mix with the 
other cheese, Add the eggs and mix everything together well. 


2. Cut each sheet of flo into 6" by 12” pieces, then brush with 
melted butter. 


3. Take 1 tablespoon of filling and wrap with filo into the 
ofa Hawt $0 ene. Bake on a cookie sheet at 400° for 
20 minates or until light brown. Makes about 8 dozen. 


6 APPETIZERS 


BRAIN FRITTERS 


1 pound lamb braina \% cup oll 
6 exes i, poand better 
4) cup grated cheese 


Bail 2 quarts salted water. Add brains and cook for five minutes. 
Drain, remove all dark membranes, Beat eggs with grated cheese. 
Dip brains 1 at a time in egg mixture and fry in of] and batter until 
brown. 


GRAPEVINE LEAVES WITH RICE 
(Deimathes) 


1 large jar vine leaves 2 pitkde-pignetia nuts 
4 onions, aay chopped I tablespoon salt 
: panne eee chopped : pound currants 
oe water 
2 one rice ess lemons 


1. Chop onions and scallions and brown in oil until soft. Add 
rice and brown 6 minutes more. Then add parsley, dill, salt, pepper, 
nots and currants. Let cool. 

2. Rinse vine leaves and let drain. 

%. Line bottom of pot with the coarse vine leaves which have 
been discarded. 

4. Place each leaf with the amooth shiny surface on the outside. 
a poy nnd sew Er of filling. Fold sides over filling 
and roll. Arrange leaf rolls side by side in sacceeding layers. 

5. Bring water to a boil, pour over vine leaves with lemon juice. 
Cover with heavy plate, Cook over flame 40 minutes until rice is 


6. May he served hot or celd. 


HOMEMADE SAUSAGES #1 
(Lokenita) 


I fresh ham, 13 to 15 pounds 4cquant-vineger 
boned and cut, then coarsely 1! quart Hg Bape 
« pound 


ground % casings 
3 california oranges, rind ground allspice 
1 glass vinegar 
1. Mix the ham, vinegar, wine and spices and let stand 
in a crock or bow! overnight. 


2. Wash casings in cold water carefully so as not to break them. 
De not use hot water, 

3, Take the casing, the the bottom, fill with a large funnel, make 
your sausages as long as you like, then tie the end. (You may use 
split casings for strings to tie the ends). 

4. Hang in a cool place—overnight—<areful not to dry too much. 

5. Store them in the refrigerator or froeze. You may bake, fry 
or boll as you need them. 
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APYETIZERS « 


HORS DOEUVRE ROLL WITH TARAMA FILLING 


4 ta batt 2 tablespoons sour cream 
= 2 ounces red caviar 


« jour 

iach’ of salt 

Filling: 
4 ounces cream cheese 2 cops milk *" 48. 
6 tablespoons tarama 4 eee yolks = 


4S eae whites 
Oil a 10 x ss Sach Soy soll vee. line it with wax paper, and 
oti tng. Dust the paper lightly with floar. 
2. In a saucepan melt 4 tablespoons butter. 
3, Add the flour and salt and stir the mixture over medium heat 


for 1 minute. 
4, a. add 2 cups milk and cook for 4 minates, stirring 


the sugar. (£ 

6. Fold int fly beaten egy whites. 

7. Spread the batter evenly in the prepared pan and bake the 
souffle roll in a 325° oven for 40 to 45 minutes, or until it is golden 


brown. 
& Turn he Dass ene: cate tate avertones sheets of w. 
Wt oo che nok sad peal the paper f rom the the bottom of the souffle roll. 
9. Spread the roll with the filling and roll it up with the aid of 
the wax peper. ne an rolling it gently omto itself it takes the 


appearance 
10, Slice and serve the roll hot or cold, accompanied by lightly 
salted sour cream. 
NOTE: This hors d'ceuvre freezes well and may be reheated 


5 Remove the from the beat and blend in the egg yolks and 
“ 


HOMEMADE SAUSAGES #2 
(Lokanika) 


1 fresh ham, cut in amall pieces 3 tablespoons salt 
elexs pork can be | tablespoon pepper 
1 water 
cases thyme 


or any bow 
used 
i pene ie 1 jespoon 
of 2 oranges, cut in small d qunet avy ved wine 
1. Mix all ingredients, soot the hog cases, in a large — 
or creek and let stand overnight in the refrigerator. Next dae day, soak 


the hog cases in cold water, 
2. Then using a large funnel, fill the cases with the mixture. Tie 


the sausages the desired 
3. Foe = ep bee in a warm place and dry for two or three 
days, placi pan der them 20 that the sausages can dr into it. 
1 sm ged den to tie them tow han Sausages can be ina 
refrigerator or frozen. They may be ked, boiled or fried whenever 


7 APPETIZERS 
EGGPLANT FRITTERS 
(Meletzanes Tiganites) 
plant 1 beaten exe 
artic salt Gour 


ie 
ot oll for frying 
1. Peel and cut eggplant in 2 to 3 inch cubes. 
> Roll in four, then dip in egg, then back in flour, 
fry until golden brown 
is Lis with gurils salt and serve with » testligtek: while bet 


PICKLED MUSHROOMS WITH TARAMA 


: — of bread coe [en os 
Lexpencn on e olive @ 
| tablespoon juice “7 


2. Squeeze out moat of the water and beat the bread with a 
rotary beater until it is fluffy. 

3. Add the onion and beat 2 or 3 minutes more. 

4, Still beating, add the tarama, a tablespoon at a Ume, 

5. Still beating. add alternately, drop by drop, the olive oi! and 


1. Trim the erwst from the bread, and soak it in cold water. 
the lemon juice. 


MUSHROOM TURNOVERS 


Pilling 
\y pound mashrooms I teaspeon lemon juice 
' salt 'y teaspoon salt 
2 tablespoons batter ty teaspoon Tabasco 
3 scallions, finely chopped 2 tablespoons flour 
lexpoons parsley, 2 tablespoons butter 
finely chopped \y cup seur cream 


1. Wash mushrooms, remove the stems, and chop and reserve the 


2. Simmer the stems in 1 cup water with salt for 30 minutes. 

3. Strain and reserve the broth. Discard the «tems. 

P: aaaainas butter the scallions and parsley until they are well 
coated, 
5. Add the lemon juice, salt and Tabasco. Cook the mixture 
until the scallions are tender 

6. Add the mushroom caps and continue cooking for 3 minutes, 
stirring occasionally. 

7. In another pan blend the flour into the melted butter. 

8. Gradually stir in 44 cup of the reserved mushroom stock and 
cook the sauce until it ia sm and thick. 

9. Blend in the sour cream. 

10. Add the sauce to the sauteed mushrooms and blend thoroughly. 

11. Remove the pan from the heat and cool the mixture, 
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APPETIZERS 4 


TART PASTRY 


1. Sift 2 cups flour onto a pastry board, make a well in the center 
and in it put 114 cupe sweet butter, cup ice water, and Vy teas 
salt. Work Anas center ingredients to a smooth paste, then eulekiy 
work in r. 


‘iad 2. the dough in plastic wrap and chill it for at least 1 
r 


3. Cut the pastry into 30 small rounds. Put 1 heaping teaspoon 
of the mushroom filling in the center of each round, 


4. Molsten the edges, fold them over, and pinch together. 


5. Brush the tops of the turnovers lightly with beaten egy and 
nae them in a het oven 400° for 15 minutes, or until they are golden 
wn. 


MARINATED MUSHROOMS 


Choose small button mushrooms as white and as fresh as possible. 
Peel off skin carefully with fingers and cut off tough part of stem 
with sharp knife. Place madirooms in a 1 pint Jar, Using garlic 
press, squeeze one clove garlic into ‘4 cup wine vinegar (white), 14 
cup olive oll, oregano, salt and peprer and pour over mushrooms. 
Cover and place in refrigerator. Let stand several hours until mush- 
room is tender, well marinated, Serve on toothpicks, 
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v SOUPS 'N SAUCES 


CHICKEN AND RICE SOUP 
( Avgelemone Sowp) 


Renee op stewing celery leaves (optional) 
water to a 3 eges 
= Raped ice of 144-2 lemong 
salt and Js apg cup rice 
enioa, whole (optional) 
1. Boil chicken with onton and celery Jeaves until it is tender, 


Remove chicken and let it cool. Strain the broth, return it to the heat 
and when it begins to boll, add the rice, salt and pepper, 

2. When the rice is cooked, lower heat to simmer. 

3. Beat the came wntil frothy, then add the lemon juice, a little at 
a time, beating 

4. Remove a littl broth and add it to the egg-lemon mixture, 
beating coptinuoesly. 

5. Remove the broth from the beat and add the egy-lemon mix- 
ture to the rest of the broth. Be sure to vigorously stir the egg-lemon 
mixture while you are working with it, so that the eggs will not curdle. 

6. Let it stand a few minutes before serving. 6 to & servings. 


BASIC BROTH AVGOLEMONO 
(Boiled Beef, Lamb or Chicken) 


2 to 3 pounds soup beef Sew eaeeg ates 

with bene (lamb shanks 2 exes 

or 3 4 pound fowl) juice of | lemon 

1 tablespoon salt vermicelli, rice, orze or noodles 
dag ry enough water to cover the meat 


1. Cover meat with water, add salt, onion, celery leaves and 
pee ‘to a boil. Lower flame to simmer and cook entil meat is tender, 
or easily separated with a fi 

2 Strain broth and use it as « soup base, You can add fide 
(vermicelli) rice, orzo or noodles, Meat may be served separately 
er shredded and added to broth, 

3. Beat the eggs until frothy, slowly add Jemon juice, beating 
constantly, Add broth a spoonful at a time to egg until exe sauce 
is caficlently warm to add to the hot broth without curdling, Do not 
cover to prevent curdling. 


PASTA SOUP . 
(Trokena) 
\ cup batter 2 quarts water 
1 omien, chopped salt aed pepper 


2 tablespoons tomato paste 2 cups trahana 
1. Brown the butter, add onion, tomato paste and water, 


2 Bring to a boil then add trahana, salt and pepper. Cook 45 
minutes. 


NOTE: Trahana may be purchased at Greek stores, 


i - —_ 
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3. Strain the broth, them add the rice and lemon juice, simmer 


4. If you prefer avgolemome, instead of adding the kemon juice, 
make your egg-lemon sauce as described and add to mixture when 


LAMBS FEET SOUP 


(Patea) 

4 lamb hoofs and shanks salt and pepper 

hb water to cover \) cap rice 
I sliced avgolemomo sauce 
2 stalks celery, cat fine 3 ergs 
t clove garlic juice of 2 lemons 

L. Clean the feet and them as you would poultry. Wash 
them thoroughly, add water, , onions and seasonings and boil for 
about one hour. 


2 Remove the feet from the pot. separate the skins frem the 
bomes, cul the meat in emall pieces and return the meat to the pot 
Also strain the broth and return it to the pot. 


3. Season the broth, add the rice and cook antil the rice is tender, 
4. Prepare the argolemono sawce as described. 
5, Allow the seup to stand a few minutes before serving. 


LENTIL AND VEGETABLE SOUP 


2h; Cups comsemme 1 sanall carrot (diced) 
« (see recipe) 3 stalks celery 
1% ee a wT .. 
sa yoy 
1 ordian enton (diced) \ cup butter 
1 clove garlic (ebopped) t) teaspeen salt 
1. Wash lentils and soak overnight in 1 cup water. 


2. Add 1 cup comsomme and simmer for one hour, 

3. Brown the onion and garlic in ofl; add celery, carrot, tomato 
sauce and herbs and the reat of the consomme. 

4, Cook until all the ingredients are tender. 

5, Add the cooked lentils, then adil butter and seasonings. 


al 
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GREEK EASTER SOUP 
(Magerites) 


The 

culminated with feasting and celebration following the. rvance 

of the Reasurection services at midnight on Holy Satu eierrrece 

takes up a cry “Christos Anesti"” (Christ is risen) returns to 
eat 


his home an especially pared soup know as re 
Stade from tha tiver, Gantt aad lanes of sort lamb and tely 
desi f fey of f w 2, adap of inuabe a en ae 

ofa a ay ng one 
and all “Kalo Pascha" Happy Easter! 
%) pound lamb’s | 1 bench fenail 
one See bea a 5 Sones anne 

kidney cu 

I lamb liver all ned paper 
1 bunch fresh onlons %) cup rice 


1. Boil Ae ateergy? Wash a aoe in small 
pleces, along tdney and liver, discarding membranes 
and cartileges. 


2. Cut up the onions, fennil, mint and place in a large pot with 
the meat. 


3. Add enough water to cover, Add oil, tomato sauce, salt and 
pepper and cook until the meat is tender. 


4. Strain the broth from the original pot, season to taste, and 
bring to a boil. 


5. Add the rice and cook until done. 
6. Prepare the avgolemono sauce and blend with broth. . See 
uces. 


BEAN Sour 


(Fasolatha) 
d Great Northern beans and leaves 
rge onion, chepped 2 carrots, sliced e 
(21 can) tomatoes 1 clove garlic 


—— paste salt a am » 
oregane a 
slaike chep red celery ao 


1. Wash beans and place in pot with 4 quarts of water. _ 


2. Bring to a boll and add onion, tomatoes, tomato wt 
and olive oil. pegegeric 


3. Cover pot and allow to simmer slowly for two hours, 


4. Add celery and carrots and cook until dome. Season to taste. 
Serves 6-7. 


NOTE: This is a “one-dish meal”, . . authentic when 
served with harderust bread, feta cheese and black olives. 


ed 


_ 
* 
rg 


oil 
diluted tomato 
salon ot zoe. ce si 


& Beat the Jules of the Semen und mix te the fear, Add this 
_ to the soup—soup should be thick, Serves 6 people. 


1. Wash lentils and cover with water. over heat, when 
they start to boil, lower your heat to simmer until are almost dome. 


2. Add the rest of the ingredients and cook until they are all dome. 
NOTE: Af you are fasting, you may use vinegar and omit oll. 
: . AVGOLEMONO SAUCE 
3 eggs juice of 1% lemons 
1 


SS eee lee 


1. Beat eggs until frothy. 
2. Add lemon juice and continue beating. 


8. ‘Then add some hot broth, a little at a time. Make sure that 
this is done slowly and constantly so that the eggs do not cL ny 


| 4. Add remaining broth, contique stirring. a A ee 
serving. 


Rasescas.cxn several eo Ho before 


NOTE: Seme people to whites 
rately, TR: Some people prefer to best eax whitey’ yl ser 


Om AND LEMON SAUCE 
tablespoons olive ofl salt and 
tablespoons lemon juice Uelve enti, chapped ie 
tablespoon oregane 
1. eb ues iicaid whic chek sedi 


2. Add salt and pepper and garlic. 
NOTE: This sauce ts used on seafood, vegetables gx salads. 


3 
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CHICK PEA SOUP 


(Revithia) 
1 pound chick peas salt 
Y cup olive oil pepper 


3 medium onions (diced) 


1. Drain peas, rub in absorbent toweling until all skins are re- 
moved, rinse making certain all skins are off. 

2. Place peas in pot, cover with water, bring to boil, skim from 
around edges. 


~ we Add onions and oil and cook until peas are tender. Season to 
ste. 


FISH SOUP WITH TOMATOES 


1 large Rockfish salt 
2 large onions 1 can tomatoes 
celery Y eup olive oil 


a few peppercorns 
1. Boil the above ingredients for 14 hour and strain the broth. 
Reserve the meat of the fish and add it to the soup when cooked. 
2. Add to the broth: 
1 cup carrots I cup potatoes 
1 cup celery Y% cup rice 
1 clove garlic (crushed) 
3. Cook for 30 minutes. 
NOTE: Fish heads make a better fish stock. 


HOMEMADE NOODLE DOUGH . 


about 2 cups sifted flour 2 eggs 
Y, teaspoon salt 2 or 3 teaspoons cold water 


1. /Sift flour and salt in mixing bowl. Make a “well” in the center. 

_ 2, Drop in eggs and combine with a fork, adding spoonfuls of 

weer as necessary to form a ball of dough that is compact but not 
hard. 

8. Knead dough until as smooth and elastic as possible, about ‘ 
5 minutes. 

4, Roll on lightly floured board. Use the rolling pin from the\ 
outer edges toward the center, turning the board as necessary for 
easier rolling. 

5. When the dough is rolled evenly thin, let stand 20 minutes 
in order to dry so that it will not stick together when rolled up. ~ 

6. Roll up lightly and use a very sharp knife to slice 1/8 inch 
thick, or 14 inch thick for broad noodles. 


7. Toss the noodles lightly to separate and spread them on lightly 
floured surface. Let dry thoroughly at room temperature for 2 hours, 
then store in covered jars. 
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. ONION SOUP 
6 onions, sliced I teaspoon salt 
3 tablespoons better 4 slices toast 
§ cups comsomme Parmesan cheese (grated) 


(see Lenten Vegetable soup) 


1, Melt the butter and brown the sliced onions. Add consomme 
and bring to boil for ten minutes until the onions are tender. 


2. Keep hot and serve im topped with 14 slice of tonst 
cut in triangles and sprinkled grated ¢ on top. 


CRAB SOUP 
(Greek Style) 
1 doz. hard crabs +, cup olive oil 
1 bumeh celery \) can tomato paste 
1 bumch carrots salt and pepper 
3 ths. chepped onions pa 
2 cups water ait 
3 cloves garlic 
1. Remove backs from hard craba, keeping the fatty yellow 


of outer sbell: then tear off the claws and break the in two. Wash 
carefully. | 


2. In large pot, brown the onion and garlic in olive oil. 
3. Add crabs and brown. 


4. Add tomate paste, water, salt and pepper, parsley, dill, celery 
and carrots. 


5. Simmer about 30 minutes. 


LENTEN VEGETABLE CONSOMME 


1 cup diced carrots 1 large onien, diced 

1 cup chopped celery stalks 2 quarts water (cold) 
and leaves 1 cup ripe fresh tomatoes 

‘, cap chopped spinach (optional) 

! a chopped mint 1 green pepper (optional) 
{ ) 


1, Place all the ingredients together in a pot and boil for at least 
350 minutes. 


2 Allow to cool and put through strainer. 


NOTE: Your favorite vegetables or herbs may be added or . 
substituted for any of the above, Onion and celery provide the basis 
of the consomme. To improve color add 1 tablespoon caramel, made 
by melting one tablespoon sugar and add 44 cup water. 
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WHITE SAUCE 
(Crema) 


1 tablespoon flour 
a dash of salt 
3 tablespoons grated cheese 


1, Melt butter in saucepan, add flour gradually, stirring con- 
atantly, slowly, 


2. Grad add milk, stir until milk and other ingredients are 
warm, then add beaten eggs and cook slowly, stirring often, 


3. Cook until the mixture starts to thicken. 
4. Remove from flame and stir grated cheese inte the sauce. 
NOTE: This savce is poured over any Greek casserole dish. 


SEAFOOD SAUCE 


3 tablespoons olive ofl salt and 

pm See parsley or 
1, Mix ofl, kemon julee, parsley or dill, aalt and pepper. 
2. Pour over salad. 
NOTE: This is used in lobster, shrimp or crab salads. 


OIL AND VINEGAR SAUCE 


\ poend batter 
4 cups milk 
eens 


3 tablespoons olive oil pinch of garlic powder 
3 tablespoons wine vinegar salt and pepper 
1. Pour oil, vinegar and mix well. 


2. Add garlic powder, salt and pepper 
NOTE: Excellent in tossed salads, cold vegetable salads. 
TOMATO SAUCE 
large can nee 1 tablespoon salt 
tablespoons tomato paste pepper 
chopped Fa aoebiiek feine 1) 
na 
clove garlic, chopped fine pinch of parsley, chopped fine 
1, Fry the onion and garlic in the butter until golden brown, 

Foe Add the tomatoes and spices and simmer until slightly thick- 


3. Remove the bay leaf. 


NOTE: This sauce can be used over spaghetti, rice, fish, ments 
or meatballs. 


SOUPS 'N SAUCES 


1. Saute onion and garlic in butter until golden brown. 

2. Add meat and sacte until meat is brown. 

& Add rest of the ingredients and simmer abowt 1% hours until 
: This sauce is excellent over 


thickened. 
NOTE 


spaghetti with the addition 


(Skerdatia } 


GARLIC SAUCE WITH ALMONDS 
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GARLIC SAUCE 

; (Skordalia 24) 
2 potatoes jeiece of 3 lemons 
1 head grie a little vinegar 
1 cup salt to taste 

Boil peel and mash. Beat in the mixer. Peel 

and toa pulp, Add to potato mixture and beat. Then ofl, 
vinegar and lemon juice while beating. Add salt to taste, If needed. 


SESAME TAHINI 
(Syrian) 
5 eebeeapenen ‘atemmne labia I teaspoon oil 
See wer i 4 ere SEs meee (optional) 
See ar f eee ~ a Rn 


1. eon tee cat 


continue adding «mall amounts of water until 
POR bones eornm ke a gravy. 


3. Then add parsley, oil and garlic. 
a oe 


NOTE: Sesame tahini may be purchased in Greek stores. 
YOGURT 


2 quartg/mmilh 3 tablexpooms ready made yogurt 


a. Dell tho ai, isring: comtenty vo Gat B dots nat atid 
ts She pee, Coe for, went we minutes, remove from the fire and 
al R 


2. patie pb evedage oily When finger can remain in cooled milk 
to the count of thirteen, is ready. 


SE Do 5 nares vealy mats vont oth 0 Bets of De 
boiled milk and blend well. Add to the rest of the boiled milk and 
stir until well blended. 


4. Pour into individual serving glasses or custard cups, and plate 
in a shallow pan of hot water. - 


5 ee ee Se oe es ee 
heated amd turned off. oo ROE Cee Che IRHTNRS Onte (several 
hours) then store in refrigerator. 


if a thicker is desired, the yogurt in a muslin 
and hang over the sla and allow ‘idaued to drain. J 
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GREEK TOSSED SALAD 
1 head lettuce, or mix several 4 radixhes, sliced 


types of lettuce together ', cup wine vinegar 
2 stalks celery, chopped ‘4, eup olive off 
2 cucembers, sliced I teaspoon oregano 
‘y greem pepper, chopped salt 
3 tomatoes cut in eighthe pepper 


1. Wash all vegetables and drain. Cut all ingredients into large 
salad bowl, 


2 Add seasoning, oil and vinegar and toss very lightly. 
3. Garnish with Mack olives, feta cheese and anchovies, Serves 6. 


TOMATO SALAD 
4 tomatoes, cut in eighth= 


1 onion sliced inte thin rings oregano 
olive oil feta cheese (optional) 
salt and pepper 


Place tomatoes and onion in bow! and use enough oll and vinegar 
to coat tomatoes. Sprinkle with oreguno. feta cheese and salt and 
pepper, 


NOTE: The Italian red onion is very good in this salad. 


EGGPLANT SALAD 


ase. yoarty 
sp on 4 teaspoon sa 
2 cups oil i clove garlic (presmed) 


1. Prick the eggplants all over with a needle. 
2. Bake in 350° oven for one hour (like baked potatoes). 


3. When done, cool 15 minutes, Peel and take out the pulp, re- 
move the seeds, mash the pulp. 


4. Add oll, lemon while beating the pulp, then the onions 
5. When it is beaten well, cool in the refrigerator and scrve cold. 


CABBAGE SALAD 
small head enheas, shredded \ cup olive oll 


1 

I onion, chopped fine 4) teaspoon sugar 
1 . ch fi I 

Ripa mont opped fine salt 


Place shredded cabbage in salad bowl, add onion, seasoning, ail 
and vinegar. 


SALADS ” 


LIMA BEAN SALAD 


lima beans juice of 1 lemon 
olive oil of 
1, Cook beans until tender. Strain amd ebill. 


serve beans in bowl, add remaining in- 
gretitnts sad toes habit. se = ' 


NOTE: You may substitute any other beans or use canned beans, 
GREEN BEAN SALAD 


a green beans 1 awere salt 
cu - vinegar 
3 fans entons, chopped pooper 

1. Split beans lengthwise. 


2 Cook beans in salted water wntil tender. Drain. 
3. Toss beans lightly with other ingredients. Chill before 
reg. 


BEET AND EGG SALAD 


1. Prepare dressing amd pour over sliced beets, 
2 Garnish with hard boiled eggs. 
NOTE: You may add 1 chopped onion. 


GREEK POTATO SALAD 


4 la toes olive oil 
| ferns onion, chopped tne jie of heen 
parsley salt and pepper 
1. Boil potatoes, peel and slice. 
2. Add remaining ingredients, teas and serve warm. 


TUNA SALAD 
1 can tuma Gish \% cup elive ofl 
2 seneponns lama juice few sprigs chopped parsley 


onlon, chopped fine (optional) 
Mix tuna fish with other ingredients, toss lightly. 
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LITTLE CAESAR SALAD 
(King of salads with wonderful blue cheese flavor throughout) 


1 clove garlic, minced Y% cup lemon juice 
“% cup salad oil 1 teaspoon Worcestershire sauce 
\% head lettuce, romaine or ¥, teaspoon salt 
escarole, chilled Y teaspoon pepper 
¥, bunch curly endive, chilled 3 ounces blue cheese, crumbled 
4 cup salad oil (3% cup), or use grated 
1 uncooked or 1-minute egg kefalotiri 
2 cups croutons anchovies (optional) 


1. Add garlic to the 4 cup salad oil; let stand several hours. 
2. Break lettuce into bowl in bite-size pieces. Tear endive. 


3. Combine the 14 cup salad oil, egg, lemon juice, worcestershire 
sauce, salt and pepper. 


4. Pour over the salad greens; add blue cheese and toss slightly. 
5. Pour the garlic salad oil over croutons and toss well. 


6. Add croutons and anchovies to salad, tossing lightly. 6 
servings. 


CRAB, LOBSTER OR SHRIMP SALAD 


1 pound fresh shrimp lemon juice 

or 1 pound fresh crabmeat 1 teaspoon dry mustard 
or 1 pound lobster salt and pepper 

or combination of the three parsley or dill 

olive oil 


1. Prepare seafood. 
2. Mix other ingredients in a separate bowl. 


3. Toss seafood lightly with the dressing. Serve on a platter or 
bow] lined with lettuce leaves. 


21 FISH AND SEAFOOD 


FRIED FISH 


Allow 1 medium fish per person. (Flounder, porgies, rockfish.) 
Wash fish and clean. Sprinkle with salt; dip in flour. Fry in hot 
oil until golden brown. When done, sprinkle with lemon juice. Serve 
with skordalia (garlic) sauce. (See sauces). 


FRIED FISH WITH TOMATO SAUCE 


2 Ibs, fish (rock, porgies, 2 cloves garlic, finely chopped 
flounder, or filet of sole) 1 can tomato sauce (6 ounce) 

flour salt and pepper 

Y% cup olive oil (or Wesson oil) bay leaves 

2 tbsps. oregano 1 tsp. cinnamon 


1. Clean and wash fish. Season with salt and pepper and roll 
in flour. 


2. Fry in hot oil. 
3. When brown, remove and place on platter. 


_ 4. Strain oil; add garlic, oregano, salt and pepper, bay leaves, 
cinnamon, tomato sauce. 


5. Cook for about 15 minutes and serve as sauce with the fish. 


FRIED FISH WITH TOMATO SAUCE 


(Sabiori) 
3 or 4 pound rockfish, or any Y, teaspoon rosemary 
fish in season 1 small can tomato paste 
flour 3 tablespoons vinegar 
vegetable oil 1 cup water 
4 cloves garlic, cut in small] salt and pepper 


pieces 
1. Wash and cut fish in pieces and season, dip in flour and fry 
in vegetable oil. 
2. After fish is cooked pour off some of the oil, leaving some in 
the frying pan. Saute the garlic in this oil. 


3. After the garlic turns a golden brown, add rosemary, tomato 
paste, vinegar, water and salt and pepper and simmer 5 to 10 minutes. 


4. Pour sauce over fish which has been placed in platter. 
BROILED FISH 


4 porgies, small rock, trout lemon juice 
or bass oregano 
salt and pepper 


1. Clean the fish and season with salt and pepper. 
2. Place in broiling pan. 
3. Pour lemon juice and oregano on 1 side until brown. 


4, Turn over and brown other side, adding more oregano and 
lemon juice. Serves 4. 
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MARINATED FISH 
10 small fish (trout, Sauce: 
Crusbene, bans, piughes ti i om aye eee aw 
iy 


1 vinegar 
L tetdeupenn Rear 

1. Clean the fish and season with salt and pepper. 

2. Roll in floar and fry in hot oil. 

3. Drain and set the fish aside 

4. Strain the remaining oll, from the frying pan, add all sauce 
ingredients except the flour and simmer for 6 minutes. 

&. Add the four and stir well, 

6. Pour over fish; cool and store in refrigerator. 

NOTE: et EE ee ie See Oa The flavor will 
improve the longer it etands, 


) 
salt and pepper 
foar 


SCALLOP KABOB 


ain =~ at (or 2 Ibs. : oon oe 
1 thep. oil jolee et toe 

1. Waah fiah and cut in amall serving pieces. 

2 Mix off, salt, lemon a parsley in a bowl; marinate fish 
in va mixture for about I 

3. Arrange a few of fish on shewer(s) and broll about 15 

minutes, basting while it is cooking, 

4. Serve with a little oil and demon juice. 


BAKED FISH 
(Peari Plaki) 
3 Ib, rockfish (ebout 3 med. 4 cloves garlic, sliced or 
sized 1 tsp. garlic powder or garlic 
\) of lemen salt 
salt and pepper % cup olive ofl 
. large Lomatoes, sliced 1 cup wine (preferably white) 
1 large banch parsley, finely I thsp. tomato paste 


1. Rub fish with 44 of lemon, sprinkle with salt and pepper; place 
in pan suitable for size of flah to be baked. 
2. Place sliced tomatoes on fish; sprinkle with chopped parsley. 


$. Combine the olive oil, wine and tomato paste and beat well. 


4. Spread over fish and bake at 360° for 45 min. or until fish 
flakes apart. . 
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BAKED FISH 

(Peart Plaki) 
S44 the large fish, cleaned t cup canned tomatoes 

and cut 2 theps tomato paste 
juice of 2 lemons % cup bread crumbs 
3 onions, finely chopped salt and pepper (to taste) 
2 carrots, finely chopped % cup white wine 
I green pepper, finely chopped | cup olive oil 
lt cup water 


few aprign of parsley. finely 
chopped 


1, Salt fish well; add lemon juice and bet stand for about \% hour. 


ae es ae, ngneel seqstaties Be howl snl eAl sannet 
tomatoes, tomato paste and pepper (to taste 


In medium-sized greased pan, Dee by of vegetable mixt 
‘ts tothian tenes place fish on second layer; thew caver with semnaindar 
of vegetable mixture. 


‘ Pour wine over top and then spread bread crumbs completely 
over it. 


5. Add olive oil and water to the pan and bake in a 350° F. or 

400° F. oven for 144 hours (more, if necessary). Serves 4 
BAKED FISH 
(Peari Plaki) 

3 th. rockfish (or any other *) cup olive oil 

fish) % oe pase 

3 medium tomatoes, sliced % tap. salt 

1 lemon, thinly sliced water 

eerie sesinr thinly sliced 


. Wash I clean Geh and lay in small baking pan; or alominum 
foil ae be used. 


2. STE: tomatoes (14 thick), lemon and garlic on fish. 
3. Add olive oil, salt and pepper and enough water to keep the 


® 4. Bake at 350°F. for 1 to 144 hours, 
5. Be sure to baste often and add additional water when needed. 
FRIED SMELTS 
(Marides Tiganistes) 


2 deren smelts olive oil for frying 

1 cup Sour 
1, Wash «melts, pat them dry and lightly coat with flour. 
2. Pry in heated ofl until they are crisp and brown, 


— ee Se ett Ole J let ert ler ttre ee 
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FRIED DRY COD WITH GARLIC SAUCE 
(Bakaliaros Me Skordalie) 


1 (3 pound) dry cod lo taste 
1 cup Gour oie oll Gor frytts 

1. Cut fish into 4 inch pieces, and wash thoroughly and soak in 
cold water overnight. 


2. Next day, rimse several times and allow it to drain, 
3. When dry, rofl in flour and fry im hot olive ofl until golden 


4. Serve hot or eold with gartic cawce topping Serves 4. 
SALTED CODFISH WITH ONIONS 


(Rekalieroe Plaki) 
2 pounds salted codfish few sprigs parsley, minced 
t cup olive oll salt 
| can medium tomatoes pepper 
8 onions, thinly sliced small amount ef water 


1. Soak codfish overnight im cold water. 
2 Wash codfish again in cold water, 
3. Saute onions in 44 cup off until tender. 


4, Add tomatoes, parsley, remainder of oil, seasoning and a 
litthe water. 


5. Cook about 5 to 10 minutes. 
6, Arrange codfish in 3” x 12° baking pam; sdd sauce on top. 
7. Bake in 350° oven until fish is done. 


FISH MAYONNAISE 


1 large rockfish \ cup elive oil 
1 cup mayonnaise juice of 3 lemons 
1, Wash and salt rockfish. 


2. Bake '5 hour in a 350° oven in a pan large enough to hold the 


3. Let the fish cool. 
4. Cut fish im half lengthwise and remove bone. 
5, Replace top, petting bead and tail in place. 


6, Bleed mayonmaise with off and lemon juice and over 
boned fish. _— 


7. Top with fine parsley. 
&. Garnish with pickled beets and hard boiled ogg. 


NOTE: You can stick beet or an apple in the mouth of the fish 
for appearance. 
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CODFISH CAKES 


2 pounds codfish 5 cups cooked rice or 
Goaked overnight) 2 cups uncooked rice 
5 onheee, Ban © malt 

+ taktanpeene ter pepper 

egEes 


1. Boil codfish in water until done; remove from water and mash. 
2. Brown onlona in 2 tablespoons batter until soft, and add to 


3. Add rice, egys, calt and pepper and mash very well. 
4. Form into «mall cakes; dip in flour and fry in remainder of 
utter. 


BOILED FISH WITH MAYONNAISE SAUCE 


1a ) red snapper or 1 bunch parsley 
( poee* i I Sane soaltons 


2 carrots salt and 
2 stalks of celery Ly ctl «ang 
1, Clean fish and put in « large pot; add enough water to cover, 


2. Add ¥ , talt, pepper and lemon juice; boil until fish 
is cooked, 45 minutes. 


3. Remove fish and cool. 
4, Cut fish in half lengthwise, and remove bene, 
5. Replace top and place whole fish on platter. 


ae Cover fish with mayonnaise and garnish with the cooked veget- 
a b 


MAYONNAISE 
*) cup water : aig juice of 
‘; cup cup o 
1 teaspoon mustard 1 teaspoon Sour 
I teaspoon salt 1 exe yolk 


1, Measure all ingredients and have them ready on the table. 


2. Place mustard, salt, flour and egg yolk in a deep bowL Mix 
together with a wooden spoon, ” 


3. Add rest of ingredients a little at a time and alternating. Beat 
after each addition in an electric mixer or blender. 


4. Beat until mixture resembles whipped cream. 
NOTE: You may add more oil if necessary. 
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FRIED SEAFOOD PLATTER 


Fried Scallops 
1 1b. scallops % cup flour 
2 eges beaten with a little salt {sap esomer meal 
1, Wash acallopa. 


2 Dip in flour; then in beaten eggs and cracker meal. 
% Pry until golden. 
Fried Filet of Flounder 
1 th, Gownder filet i 
aalt conther ment 
% cup Gour 
1. Wash filet and cut in small pleces. 
2. Sprinkle with salt. 
3. Dip in flowr; then in egg and cracker meal. 
4. Pry until golden. 
Pried Shrisnp 
2 Iba. cleamed shrimp flour 
1. Dip shrimp in Gour and fry in oil antil golden. 
Fi Sprinkle a litth salt when cooked. 


rrange the above seafood on a platter. Sprinkle with a little 
Po ay Serve hot. 


RICE WITH SHRIMP SAUCE 


(Gerides Pilaf) 
% Ib. butter ) cups emspes | water 
2 cups rice (Uncle Ben's) I ‘Teieoian oo 


1. Ip sauce pan, brown rice in butter until golden brown, 
2 Add salt to water and add to rice. Cover pan, 
3. Simmer over low heat antil water evaporates. 


Shrimp Sauce 

s & empl thing 1 can stewed tomatoes 
fp anon \ cap butter or olive ail 
1 clove garlic salt and pepper to taste 


1, Brown onion in off or butter, 

2 Add shrimp and brown about 5 minutes. 
3. Add tomatoes, garfic salt and pepper. 

4. Simmer about 15 minutes. 

6. Serve over rice. 
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FISH ROE CAKES 
(Tarama Cakes) 


about 50 minutes, Drain 
2. With electric mixer beat tarama and potatoes. 
3. Gradually add remaining ingredients into the beater, 
4. Shape into balls; roll in flour and fry in off until golden brown 


Seidion valii; Geol haneed 4 celery, chopped 


i 
2 
tone gece pepper, chopped 
\ cup olive oil i See 
\) cap water salt and pepper to taste 
| 


1, Brown omions and garlic in olive oil 

2. Add tomato paste, water, wine, celery, green pepper, aalt and 
pepper: cook entil tender. 

% Add cleaned shrimp and cook about 15 minutes. 


. FRIED SHRIMP 
(Gerides Tiganites) 


2 lbs. shrimp. cleaned and flower 
deveined lemon juice 
1} cup oil - salt o 
1. Dip ahrimp in flour, coating well. Fry in off about 3 min. on 
each side. 


2. Arrange on platter. Sprinkle lightly with salt and a little 
lemon juice. 


BROILED EELS 
(Heli) 
3 or 4 Ibs. eels 3 (haps. better ; 
1 salt \ cup water \ 
‘y tsp. pepper , ‘ 
‘T. Wash eels; cat heads off; cut into 3 or 4 inch pieo. | 
2. Sprinkle with salt and pepper. | 
$. Add butter and water. ; 


4. Put in broiler (not oven) at 375° F. for 1 to" | 
sg NOTE: Skin wilkpeet off as it is broiled. Make 


ee ee ee ee ee ee ee ee 
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SHRIMP WITH LEMON AND GARLIC 
(Garides Me Skordo) ° 


2 Ibs. shrimp, cleaned and 4 thaps. parsley, Gnely chopped 
deveined zy 


flower 2 theps. Sour 
\ cup elive ofl %) cup lemon juice 
% batter 1 cap hot water 


1. Wash, shell and devein shrimp, leaving tails on. Dest with 
« 


2 Put oil and butter in Mat baking dish and heat under bow broiler 
until butter is melted. 


3. Place shrimp in baking dish; broil under low heat for 8 
minutes, 


4. Add garlic and parsley to drawn batter sauce (below). 
5. Pour savce over broiled shrimp and stir until all shrimp are 
coated. 
: ¢, Riagrn to troller wader high heat for & to & suinutes Serve 
immed x 


Drawn Butter Sauce: 
1. Melt 2 theps. better, 


2 Add 2 theps. flour, \4 tsp. pepper, AG AEM 9G en Ben Stee 
and Licup hot water. 


3... Bring to a boll, stirring constantly, amd cook Sor bi daniun, 
4. Add rest of butter and stir until melted. 
Total Baking Time—10 to 11 minutes. Makes 4 to 6 servings. 


FRIED SQUID 
(Kelomaria) : 
2 the squid oll for frying 
flour juice of 1 lemon 


as 1. Wash squid, remove inside bone, eyes and ink bag; peel off 
in. 


2. Dry squid and sprinkle with salt; then rofl im flour until well 


3. Heat of] and fry squid at high heat until niely browned. 

4. Remove freen heat. 

5, Place squid in a platter and sprinkle with salt and Jemon juice, 
NOTE: If used as appetizers, cut into small pieces. < 
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STUFFED SQUID 
(Kalemaria Yemista) 
S pranis tak Pill 
it and - to taste Py 9 
uy olive oll 3 onions, chopped 
2 ta tomato paste ! long grain rice 
or 3 tablespoons chopped dill 
% cep tomato sruce 3 tablespoons chopped parsley 
hot water te cover 2 tab pignolia nuts 
salt pepper 


ati 3 
cooking for a few mlmutes, 


3. Allow the stuffing to cool, Then using a teaspoon stuff each 
equid carefelly and skewer with a toothpick to held It together. 


4. Line up squids in a baking dish and pour olive oil, tomato and 
— water to almost cover. Bake covered 350° oven for about 
one hour 


BOILED LOBSTER WITH OLL AND LEMON SAUCE 


(Astakes Vrestee) 
Boiled Lobster: 
4 small lobsters a little parsley 
salt enough water to cover lobsters 


1, Boll water, add 1 tablespoon salt per quart of water, 


2. When water starts te boil, throw in bebsters, cover and boil 
5 minutes per pound for each lobster, 3 minutes for each additional 


3. Remove lebaters from the pot, let cool. 


4. Remove claws from body; remove meat from shells. Liver, 
gills, stomach and intestine should be discarded, 
5. If lobster has pink coral, save it for garnishing the lobster. 
6, Cut meat in bite-sized pieces. 


tablespoon chopped parsley | teaspoon pepper 
1. Beat together the ingredients for the sauce. 
2. Place Jobster in a bowl or a platter; pour sauce over it; garnish 


3, Servecold. Makes 4 to 6 servings. 
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FRIED OCTOPUS 
(Octapodia) 
1} young octopus a few peppercerms 
6 sprays of parsley 1 beaten egg 
6 sprigs of thyme flour 
3 slices lemon deep fat for frying 
a little salt 


1, Clean, skin and wash a young octopus. 


2. Season a kettle of boiling water with the parsley, thyme, 
lemon slices, salt and peppercorns 


cag wee Ge oe slow! the boiling water so that the 
eco, tad tat caokiig ter O40 eee, tapantion 


on the xize of the octopus. 
4. ee ee ere 
5. Cut into 23 inch . dip into beaten egg. then dredge in 


flour, and fry in deep hot wey cep epee ar cay wan ly 


6. Drain the pleces on absorbent paper and sprinkle with aalt and 
pepper. 


HARD CRARS WITH SPINACH IN TOMATO SAUCE 


t doz. hard crabs 2 ths. spinach, washed and 

1 cup olive ofl 7 cleaned 

4 onions, finely chopped few sprigs of fresh or dry mint 
1 banch scallions, cut ep 1 green pepper, chopped fine 

1 banch parsley, finely chopped (optional) 

salt and pepper 


1, Wash hard crate im sink as well as possible. 


2 Steam in large pan with 'y cup water, salt and pepper, until 
color changes. “ 


3. Remove from pot; tear large claws from crabs and break in 
two. Discard small claws. 


4. With point of knife, remove bedy from back shell Wash 
thoroughly to remove foreign matter. If roe is in shell, owe 
with the crab meat as it enhances the flavor. Break body in 


5. Heat the oil; add crabs, onions, scallions, ades-teeae 
and saute until onion is tender. 


6. Add tomatoes, salt and pepper, spinach and mint. 
7. Cook over low flame in a 2 quart pot, until greens are tender. 


NOTE: Seme people prefer to have the shells removed from the 
pce dt repel ecidh) pirermyt mgre In that case, it is only necessary to 
the crabs and saute the green crabs. 


aaa Greek people prefer vilta instead of spinach. 
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STUFFED SQUID (Bread Stuffing) 
(Kalamaria Yervista) 


6 small — 2 cups buttered bread crumbs 
‘ por ceinges oil foes note 
gp reg <— finely chopped Po of oregano 

cup 


1, Clean and skin the squid, Chop the tentacles and heads finely. 


2. Saute the onion in the oil then add the garlic and ripe olives 
and simmer for 15 minutes, 


3. Add the buttered bread crumbs, the salt, pepper and the 
oreguno and mix well. 


4. Stuff the bodies of the equide with this mixture and sew or 
skewer the openings. 


5. Arrange the squids in a baking dish, pour over them 6 table- 
spoons olive oil and sprinkle with chopped parsley. 


6. Bake the squids in a moderately hot oven 375° for 45 minutes. 
Serve with lemon wedges. 


OCTOPUS IN WINE SAUCE 
(Octapodi Kraasato) 


1%) ths. baby octopes 2 red wine (Burgund 
yp gerne fine yee nti ” 
2 stalks celery, fine i bay leaf 

\% tap. pepper 


1, Remove head from octopus; remove tentacles, throw away 3 
inches of the tips; cut the rest emall pieces. 


2. Cut remaining octopus into small pieces, 
3. Saute orions in oil. 


4. Add remaining ingredients. 
5. Cook dowly for about 1 hour until the sauce thickens. 


COD ALA FOURNO 


(Bakaliaro Sto Fouwrno) 
1 gee cod fillets 2 tablespoons oregano 
\y eal bes ; mot ee juice 
cup crum 
2 teaspoons chopped parsley 


1. Place fish in well oiled baking pan. Sprinkle with salt and 
pepper. 


2. Sprinkle bread crumbs, parsicy, oregano over fish, 
3. Pour olive of} and lemon juice over filleta. 
4. Bake in 400°F. oven, 30 minutes. 
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BROILED LOBSTER TAILS 
(Astakes) 


6 (4 ounce) rock bohster tails 4 tenspeens poeta 


} batter rgarine teaspoon on 
pel o> any 


1, Preheat brotler. 


2. Using pre cut lengthwise down sides of membrane 
covering flesh of lobster ; remove membrane. 


3. Grasp tail in both hands and bend beck towards the shell side 
to crack te prevent curling while cooking. 


4. Arrange tails on rack of preheated broiler, shell side up. 

5. Turn heat to 375". Brot] $ minutes, 6 Inches from beat. 

6. Then turn flesh side up and spread with butter sauce. 

7. Broil 5 minutes more, basting frequently with sauce of batter, 
juice, ete, ¢ 


8, Serve remaining sauce in bowl, 
SAUCE: 
1, Melt butter or margarine in « saucepan. 
2, Blend in lemon juice, paprika and onion salt 


3, Heat and brash bebster tails during the last ‘4 af 
time of the lobeter tail. —_ pat ee 


- 
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CHICKEN WITH RICE 


(Kota Me Rizi), 
1 broiler, 3 pounds 1%) cups canned tomatoes 
1 medium onion, fine 3 cups boiling water 
4) cup olive oi! (for frying) salt 
1 cup rice pepper 


kL. Wish chicken thoroughly and cut into serving pieces. 


2. Brown im saucepan with olive of), then add onion, tomatee- 
and season to taste. 


%. Add 1 cup cold water, cover and cook over low heat until 
chicken be almoet done. 


4. Remove cover, add rice and 3 cups boiling water and cook 
aver low heat. 


5. Stir occasionally, being careful mot to brenk up the pieces of 
chicken. 


6, Allow to etand several minutes before serving. Serves 4. 
CHICKEN WITH OKRA 


(Ketopowlo Me Bawyee) 
1 broiler, 5 pounds So SO Oe Sane 
i‘) cups water salt 
3 tablexpeens tomate paste pepper 


2 tablespoons batter 

1. Wash and clean chicken. Cut into serving pieces and plac 
in a roasting pan at S75" oven until brown. 

2. Remove from oven, dot with butter. add tomato paste and 
sensoning. 

3. Wash and trim okra and arrange nicely around chicken. 


4. Add water and simmer over medium heat about 1 hour until 
okra is tender. 


CHICKEN WITH MUSHROOMS 
(Kote Me Merrtaria) 


2 (2% pound) chickens 1 can tomato sauce 
% cup d ‘> leaxpoon sugar 
% cup diced green ty leaxpoon pepper 
I large onion, ch 1 leaspeon sa 

1 clove garlic, minced 3 tablespoons batter 
1 cam tomatoes 1 cup moshreoms 


1. Saute celery, peppers, onions and garlic in batter until soft. 


2. Add tomatoes and sauce, sugar, salt and pepper and mush. 
reoma, simmer for 15 minutes 

3. Brown chicken In oven. Pour sauce over it and bake im 350° 
for 1 hour, or until chicken Is tender, 


NOTE: Sauce may be used over macaroni or rice. 
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CHICKEN PILAF TOURBAN 


t stewing chicken Sauce: 

Z 3 egg yolks 

2 stalks celery, chopped juice of 1 lemon 

1 on 1 tablespoons batter 
salt 4 tablespoons flour 
pepper 5 ounces rice 


1. Clean chicken and wash, Boll in 214 quarts water, When it 
has boiled 15 minutes add carrots, celery, onion, salt and pepper, 
Cover pot and cook for 3 heurs. 

2. For sauce—melt butter in soeepas then gradually add dour 
and brown. Add % cups of the strained broth from the chicken and 


boil for 10 minutes. the egg yolks and gr: them to 
the broth. Stir well, Add the lermon juice, salt and pepper, Remove 


pot from heat. 

3. Wash rice and in saucepan with water enough to cover. 
Add salt. Boil on low in a covered saucepan until rice fe tender. 

mn. 

4. Add 3 cups chicken broth to the rice and cook over low heat 
for 25 minutes, until broth evaporates 

6. Pour rice into a buttered round form with hole in center and 
bake in another pan with a litth water for 20 minutes in a 350° oven, 


6. Serve with saece and pieces of chicken. 
BROILED CHICKEN 


(Marinated) 
1 frying chicken ‘) cup oil 
salt and 2 eabieapeiais batter 
juice of lemon oregane 
1. Cut chicken into serving pieces. Salt and to taste and 


sprinkle with oregano. Marinate with lemon and oil, and let it stand 
one hour. 
2, Broil until brown and tender. Turn a few times, basting with 


ROAST CHICKEN 


(Psito Kotopolo) 
1 chicken, fryer or roasting lemon rind 
: tablespoon salt i - oregano 
\% eup fonee fide % piand butter, melted 


1. Wash chicken and place in reasting pan. 
2 Mix the other ingredients and pour over the chicken. 
3. See site in 350° oven for 1'4 hr. or until done. Baste 
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ROAST CHICKEN WITH TOMATOES 


2% pound chicken 1 clove garlic, minced 
\ cup butter or margarine \y cup white retsina wine 
1 cup chopped [fresh tomatoes 1 teaspoon pepper 
I large onion, sliced 
1. Put chicken in baking pan with butter or margarine, turning 
it occasionally to brown evenly on all sides. 


2 In another pan place tomatoes, onion, garlic, wine and pepper 
and simmer for 10 minutes. 


sg POE Eee Ray ene wets a SEU" ere See ee RS 
tender. 


4. Sprinkle with chopped parsley and lemon. Serves 4. 
BAKED CHICKEN 


(Kota Riganato) 
; sone ee ‘ toe Fog powder 
ano gar 
juice of 3 lemons dh 


1, Cat chicken in portions, wach and drain well, Salt and pepper 
taste. 


wall 2. Place chicken in frying pan coated with cooking oil and brown 


%. Remove chicken to baking pan, Mix garlic powder, oregano 
and lemon juice and pour over the chicken. Lemon peels may be 
added for favor. 


4, Seal baking pan with foil and bake in pre-heated oven at 350° 
for 35 minutes, 


CHICKEN IN WINE SAUCE 


(Keta Yiahni) 
1 frying chicken 2 cloves garlic, chopped 
2 medium onions ty ray ager mixed | nee 
(quartered and sliced) (tied in cheesec! hag) 
1 (6 oz.) cam tomato paste 3 cups water 
\) stick batter 4 ounces red wine 
salt and pepper 


1, Cut chicken into serving pieces and wash thoroughly. Drain. 
2 Brown chicken lightly in butter. Remove from pan. 
3. In same pan, brown onions and garlic until golden brown. 


4. Add chicken, tomato paste (which has been diluted with some 
water). Also add 3 capa water, mixed apices, salt and per. Let 
simmer on slow flame in covered pot until chicken is . Last & 
hour of cooking time add wine and cover. 


6. May be served with spaghetti or noodles. Serves 4. 
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SPARTAN STYLE CHICKEN 


(Barbounitiko) 
2 chickens 2 cups water 
a” to Aad Long each) 1 (6 ounce) can tomate paste 
&) teaspoom cinnamon 


Titeton eal elie tend t) teaspoon nutmeg 
onion, cut inte 6 pieces. salt and pepper 
lengthwise) 'y pound Romane cheese, cubed 
| cup wine 1” squares 
1, Brown chicken in butter. Add onions and cook until onions 
are soft. 
2. Add wine, cover and simmer % to 5 minutes. 


3. Dilute the tomato paste in the 2 water and add to the 
above, together with the spices, Cover and simmer over low flame 
for about 1 hour. 


4. Aboot 5 minutes before serving, place cubed cheese iin chicken. 
Bring to « boil for aboot 5 minutes, Sere seen. 6 to 8 serv 


SPARTAN STYLE CHICKEN 32 


(Barbounstiko) 
1 (34 to 4 pounds) roasting I can tomato paste 
chicken Se 3 onbons, sliced thin 
olive oll and butter Kefaboteri cheese pieces 


1 onion, chopped 


1. Saute onion in oll and batter, then saute the cut-up chicken 
until brown. 


play By Megmee f mpnte y Arone siggy eg yl alate 
eook over slow fire antil the meat is tender. About 2 bours. 


begclaaioc anny abnas yordcdaunige ti aac ne 
butter and add to the chicken mixture. 


NOTE: Serve with spaghetti, pouring the aauce over it. 


ROAST CHICKEN WITH POTATOES 
(Psite Kotopeulo Me Patates) 


1 roasting chicken (4 pound) alt and pepper 
oregane 


butter 
6 emall or | medium potatoes 

1. Clean chicken and brush it with butter and place in roasting 
pan in 350° oven for 30 minutes. 

2. Pare and wash the potatoes. Use them whole or quartered, de- 
pending on size. 

3, Place the potatoes in the roasting pan around the chicken 
covering them with drippings from the chicken. 


4. Return te oven for 1 hour until potatoes are golden brown and 
5. Season to taste. 
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STEWED CHICKEN WITH ONIONS 
(Kote Kepama) 


1 45 pound chicken 2 cloves 

chicken fat or butter malt and pepper 

1 can tomate paste juice of 1 lemon 

4 cups water small piece of cinnamon stick 
1 lemon 5 very large onions 

1 bay leaf 4 pieces Romano cheese cut in 
2 cloves garlic one inch squares 


Sates Clean and eut chicken in pieces, add salt and pepper and lemon 


2. Brown chicken in fat from chickens. When all meat is 
browned, drain off the fat from the frying pan. 


3. Pour water, tomato paste, bay leaf, gariie and spices into a 
saucepan and bring to a boll. 


4. Pour the sauce over the chicken, add onions and cheese and 
cook for about 20 minutes or until chickem is done. Serve over 
spaghetti or boiled rice 


OVEN FRIED CHICKEN 


3 d fryer flour 
salt and pepper oll 

1, Wash and cut chicken in serving pieces. Add calt and pepper 
and coat lightly with four, = 


2. Place on greased baki n, skin side op, Brush ligh*l 
-,, ng pa Pp igh ly 


3. Cook for 45 minutes in 450° oven. 
CHICKEN WITH SAUSAGE AND OKRA 


(Kota Me Lokaniko Ke Bamyes) 
3 pound chicken, cut in salt and pepper 
serving ser 1 teaspoon sugar 
% pound ter 1 cup water 
2 large onions, chopped 1 bay leaf 
2 cloves garlic 1 pound Greek lokaniko 
\) cam tomato paste 2 pounds frozen okra 


1, Brown chicken in butter in frying pan. Remove and place 
in Dutch oven. 


2. Brown onion and garlic for 5 minutes, then add tomato paste, 
water, salt, pepper, sugar and bay leaf and simmer for 15 minutes. 


3, Add to chicken and simmer for 20 minutes. 


4. Cut lokanike in serving pleces and fry until all fat is gone. 
Add to chicken. 


5. Add okra last and cook another 10 minutes. 
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HAMBURGER STUFFING FOR POULTRY 


pound ground beef ty teaspoon ange 
teaspoon sa ty teaspoon poutiey seasoning 
teaspoon thyme 
1 slightly beaten eax 


finely chopped cel 6 cups bread cubes 
_ finely chopped onion aby enough to soften the 
parsley bread 


-_ 
Hee 


1, eee SS GEER, aay, pepper and meat in a frying pan, then 
add seasonings 


2. Continue cooking until vegetables are tender, 
3. Add exg to water and mix in with the bread cabes, 
4. Stir in the meat mixture. Mix well and steff the poultry 


TURKEY STUFFING A LA TURQUE 


% pownd ground beef 1 turkey heart and liver. 
I onion, chepped poe A 
_ ground all spice 4 = boiled ont mashed 
rea 
% cup white, seedlexs raixins {sees bred bread, soaked in 
(presoaked | hour) beaten emes 
1 cup walnuts, chepped * road butter for <vuteing 
1, Saute onion is butter antil golden brown, Add beef, 
all "> raisins, parsley, salt, pepper and brown all together. Remove 
from fame. 


2. Im separate pan, saute the tarkey heart and livers in butter 
until brown, remove from flame. Add to meat mixture. 


%& Boll rice wntil almost cooked. Drain. Add to meat mixture 
4. Boil and mash potatoes. Add to meat mixture. 
6. Seak bread in eggs. Add this and walnets to meat mixture. 


6, Simmer all the ingredients tegether for a few minutes, Con- 
sistency mest not be dry. If dry, add more butter and turkey stock. 
7. Salt and pepper to taste. 


&. Steff loosely into 12 pound turkey, 
CHICKEN FRICASSEE 


(Arvgolemeno) 
| Gree Oise salt and pepper 
2 medium onions, ‘ t stath eatery, ¢ sliced in 2° pieces 
ced and a wartered 5 cups water 
5 pened baller avgolemeno: see Sauces 


1. Wash chicken, clean and cut in serving pieces. Drain and 
brown lightly in butter. 

2. Add water, celery, onioms, salt and pepper. 

3, Let simmer on slow Mame (until well done). Remove from 
heat and add avgolemome sauce. See page 12. Serves 4. 
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CHICKEN AND LIVERS IN TOMATO SAUCE 
(Kote Ke Sikotakia Me Saltea) 


2 packages frozen chicken white wine 
livers: 


salt and pepper 
2 whole chicken breasts dash of cinnamon 
1 can tomato sauce 1 tablespoon sugar 


1. Boil chicken breasts until tender. Save broth. 


2. Cut livers in tiny pieces and saute in §4 stick butter. Then add 
sugar and saute well, 


3. Add wine, tomato sauce, chicken broth and the chicken breasts 
which have been shredded. Cook for 15 minutes. 


4, Serve over pilaf. Serves 8-10. 
NOTE: This sauce can be made the night before and reheated 
the next day. 
STUPFED CORNISH GAME HENS WITH FETA CHEESE 
4 small Cornish Game Hens salt and pepper 


or Squabs % teaspoon cinnamon 
1% pounds feta cheese 1 teaspoon mint 
2 teaspoons oregano 

1. Clean hens and wash thoroughly. 


2 Crumble the feta cheese and add oregano, pepper, cinnamnn 
and mint. 


3. Stuff each hen and wrap it in aleminum foil. Bake until al- 
mont done in 350° oven, 


4. Remove foil. Allow hen to brown evenly. 
5, May be served with pilaf and a salad. 


NOTE: To remove wild flavor of hens, soak overnight in salt 
water and vinegar. 


HAMBURGER STUPFING WITH RICE 


2 poends ground beef 1 pound chestnuts 
4 onions, small, chopped \ cup raisins 

2 teaspoons salt % cup tomato sauce 
4; teaspoon pepper ‘y cup rice 

1 teaxpoonm parsley 1 cup water 

| cup hazlenuts 


2. Add rest of ingredients and simmer until all liquid is gome. 
3. Stuff loosely into 12-16 Ib. turkey. 
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ROAST STUFFED TURKEY 


(Gallos Yemistos) 
0 to 12 pound torkey 1 
2 poends ground beef 1 pound chesinats, boiled, peeled 
4 onions, chopped and broken 
2 teaspoon salt \ cup white raisins 
\y teaspoon pepper % cup tomate sauce 
‘y cup rice \% cup hazelnuts 
1 cup water 2 tablespoons pignolia nuts 


1. Brown imi beef with onions for 10 minutes. Add rest of 
ingredients cook until all liquid is absorbed. 


we Clean and wash turkey and wipe dry. Rab salt in cavity and 


3. Steff turkey and sew or tic the opening. 
4. Place in shallow roasting pan. Rob entire surface of turkey 
ith butter, 


5. Bake 1 hour at 400° oven; then redece temperature to 325° 
and cook for 2 hoars or until turkey is done. 


TURKEY STUFFING 


1,8 pound butter 1% pounds chestnuts 

3 pounds ground beef 4 pounds walnet« (shelled) 
1 large onion alt 

2 stalks celery 

1 bunch parsley I can tomato sauce 

4) pound saltines 3 ezes 

milk I tablespoon cinnamon 
water 1 tablespoon mint 


1. Grind coarsely with meat chopper the onion, celery, paraley 
and walnats, 


2. Brown the above ingredients in a large pan, adding the water 
and butter. Cook till soft. 


3. Add ground beef and continue cooking until meat fa brown. 
Then add salt, pepper, cinnamon, and tomato sauce 


4. Allow to cool. 

5. Soften aaltines in milk, 

6, Cut a cross in cach chestnut and boll till soft. 

7, Add saltines, chestnuts, (cut up) to the meat mixture, 
8. When cool add 3 eggs beaten lightly. 

9. Stuff turkey. 


a GAME AND POULTRY 


RABBIT STEW 
1 rabbit, ewt-ep 1 whole white 
Mi ee olive 3 pages smal 
toma (22) % cup vinewar 
! large onion, chopped 4 red wine 
1 cup water p Roe Ft 
3 cloves garlic 


L. Soak rabbit in salt water to remove any blood, Drain. 
2 Cut i from whan 
m serving pieces. Fry in off and remove pan 


3. Brown onloms in same oil, add tomatoes, vinegar, water and 
pices, allow to cook for 15 minutes. 


& Add rabbit, cover and cook for 45 minutes or ati rabbit is 


5. Add small whole oniows and wine... cover and cook over slow 
flame until onions are cooked. Serves 4. 


NOTE: Whea onions be sure to remove only outer leaves 
and then pierce wis Sok for fasting cooking. 


a MEATS 


ROAST LAMB 

(Paito Arni) 
1 leg of lamb salt and pepper 
a few cloves of garlic lemon juice 


1, Wash the meat well and place in a roasting pan. 


2. Make incisions im meat and insert garlic which has been peeled 
and cut in four lengthwise. 


3. Rub the meat with salt and pepper and lemon Julee, 
4. Cook im 350° oven 314 Bours or until dome. 


6. The last half howr you may add'«mall peeled potatoes or 
onions, alse adding about 1 cup of water. 


BAKED GUVETSI WITH LAMB 


2 Ibs. lamb 3 thep. tomate paste (diluted in 
1 Ib. macaroni, spaghettinl 1 cop water) 

or manesira 3 theps, chopped onion 
‘) 1b, butter salt and pepper 


1. Brown meat and onions in batter. 
2. Add enoegh water to cover meat. 
3. Add tomato paste (diluted), salt and pepper, 


4. Cover and cook (bake) for 20 minutes or more, until meat 
is temder. 


6. Add macaroni and stir 2 or 3 times until macaroni is done. 
6. If liquid is absorbed before macaroni is cooked, add a little hot 
water. Serve with grated cheese sprinkled on top, 


ROAST LAME WITH POTATOES IN TOMATO SAUCE 


1 leg of lamb 2 cups water 

4 cloves of gariic 3 bay leaves 

salt and pepper— S19 small potaloes 

3 tamlespooms tomato paste whole or cut im half 


1. Wash meat and place im roasting pan. 

2. Make incisions in the lamb and insert 4 clove of garlic. 

3, Rub aalt and pepper over entire roast. 

a 


5. Remove the meat from the roasting pan, and cover it with foil 
to keep it warm. Add the potatoes, tomato paste, water, bay leaves 
to the gravy remaining in the pan, after remoring excess fat. 


6. Cook until potatoes are done, 


MEATS a 


BAKED LAMB IN POHL 
(Arni Sto Harti) 


3 pounds lamb shoulder, or a =| pound kasweri or feta cheese 
fusion one 3 tomatoes 
_—— scallions, py tirtate ga 
salt and pepper ablexpoons o 
1 bemon garlic (eptional) 

1. Wash the meat, cut in serving pieces. Rub well with salt, 
pepper, dill or oregano and lemon juice. 

2. Cut incisions into the meat and place garlic in them. 

3, Saute the onions in hot ofl, add the tomato and brown well, 

4, Cut aluminum fol! large to hold one serving. Place 
meat on foil and sauce over ft. a good sized piece of cheese 
over the top of piece of meat, 

5, Wrap carefully and feld the paper securely ao that pane of 
the julces escape. 

6, Place in « baking pan and bake in 360° oven for 244 hours or 
until the meat is dome. 

7, Serve hot in the foil to retain the flavor of the meat. Serves 6. 


NOTE: For variety you can add potatoes, eggplant, green pepper, 
or mushrooma, 


LAMB POT ROAST 


(Eqyptien-Style) 
| ued pened come Sees Age nee deen 
1 cexplant {1 to 1% pound) i tentpoens salt 


1, In 1” boiling, salted water, cook beans 5 minutes. Drain; 
measure liquid; add water to make 214 cups, Heat oven to 375°F. 
Pare potatoes. Cut eggplant into }," ahcen. 

2. Rub lamb on all sides with the cut clove of garlic; sprinkle 2 

salt and \% teaspoon pepper. Place lamb in center of 
we ions beams, lant and zucchini ind meat, 
potatoes, exgplant and x arou' 
age herr ade renga sabe ea, Saxo 

So eS teaspoons salt, 44 tea- 
spate: popes eee teaspoon garlic salt. Sprinkle petatoes with 
paprika. by ol, iquid into pan. Place onions on top of meat and 

Cut tematoes sell pao with hamds squeeze juice 
over meat and vegetables; di pulp. 

6. Bake ancovered, 2!4 hours, frequently basting with pan juices. 

6. Place meat on large : partly slice. Arrange vegetables 
around meat. Thicken pan juices and pass. 6 servings. 


“a MEATS 


STUFFED LAMB SHOULDER 


(Arni Yemisto) 
I lamb shoulder (4 pounds) 4) pound lamb liver, ground 
with pocket once 
%) teaspoon salt 1 onion, grated 
', teaspoon pepper 4‘, teaspoon pepper 
4, cup butter 2 teaspoons «a 
') cup lemon juice ft teaxpoen cinnamon 
1 cup rice 2 tablespoons snipped mint 
‘%) cup butter leaves 
1 pound ground beef t cup light or dark raisins 


1. Start heating oven to 225°F. 
2. Cook rice as label directs. 


3% Saute the ground beef, grownd lamb liver, and grated onion 
in 44 cup butter, 


4. Remove from heat; add salt, pepper, cinmamen, mint and 


5. Rub pocket of lamb shoulder with salt and pepper; fill with 
en eee skewer in place. 


Place lamb in shallow reaeting pan: det with butter and 
pees with enon juice; roast, basting often, 2 to 214 hours. 
7. Place rest of stuffing tn baking dish with sheet of foil, Bake 
along with lamb, last half hour of roasting. 


8. When lamb is done, arrange it on a heated platter, with extra 
stuffing heaped near pocket in lamb. If desi garnish, with 6 
bras leek etalke;: 1 large onion in rings. ane bottle green olives; or 

$-10 lemon wedges or fresh dill. Makes 6. servings. 


STUFFED RACK OF LAME 
rack of baby spring lamb 2 thaps. grated kefaloteri cheese 


1 

1 cup lung (cat fine) 2 teaspoons ground mint 
1 cup biver (cut fine) 2 cups rice 

I Ib. ground beef or lamb 1b. butter 

2 anions 1 fresh tomate (optional) 
2 cups water salt and pepper 


1, Brown ground meat, liver and lung with the onions. 
2. Add salt, pepper and ground mint, 


3. After the meat has browned, add rice with butter, until rice 
le browned. 


4. Then add the water, and simmer until the above mixture has 
absorbed the water. Remove from flame, 


5. Add the grated cheese. 

6, Stuff the lamb and sew it, 

7, Rub lamb with better and bake in oven at 375°F. until done. 
& When lamb is almost dome, add 10 to 12 «mall potatoes. 


MEATS 


ROAST LEG OF LAMB WITH FETA CHEESE 
t leg. of lamb % teaspoon each of 
4, pound erembled feta cheese salt and pepper 
1 teaspoon oregano 


1. Have butcher bome lamb. Then have him choese, pepper 
and oregano and roll and tie it. = 


2. Place the meat in a baking pan and rob it with salt lightly. 
3. Bake in 250° oven for about 3 hears, or until done. 


LAMB STEW WITH GREEN BEANS 
(Arai Viekui) 


3 pounds lamb shoulder or 1 teaspoon dill 
neck, cubed 1 green pepper 
1 can tomato sauce (6 ounce) 2 pounds green beans, cut 
3 onions, chopped 
1. Remove fat from lamb and cube. 
2 Place in saucepan with enough water to cover. 
3. Bring Lamb to @ bodl and remove the water. 
4. Wash meat well and place in « 2-quart saucepan with the 
tomato sxuce, onions, dill and green pepper, 
5. Add green beans to the meat and cook in covered saucepan 
until meat ts done. 


LAMB STEW , 
(Arni Yiahui) 


3 pounds lamb, cut in small J tablespoons tomato paste 
ciecen, lean (neck, shoulder, (or I can tomato sauce) 


i pres 
on 
1s on tomatoes 


y leaf 
3 cinnamon sticks (optional) 
1. Remove fat from lamb. 
2 Place meat in a savcepan with enoegh water to cover, 
%. Boil for a few minutes, then strain and discard water, 
4. Saute the meat and onion until brown. 
aaa 
NOTE: You may use this sauce over rice, spaghetti, etc. 
NOTE #2: Or you may add water to the stew when it is almost 
dome and add one of the following to it: 


1 cup rice—2 cups water 2 pounds rucchini squash— 
\ pound spaghetti— no water 

2 cups water 2 pounds okra 
2 cups orzo—2 cups water 


ho water 
2 pound endive—no water 2 pounds string beans— 
6 small artichokes—no water ne water 


. 


MEATS 


un’ _Brush the combination with salad oll; then roll in bread 
crumb 
a) Place skewers across open sbullow pan; sain 6 ‘taba we 


ARTICHOKES 
(To be added to Lamb Stew) 


1, Clean artichokes leaf by leaf, leaving only the tender leaves. 


Trim stem and cut lengthwise fram the center. 


2. Clean the inside by removing all fuzz and needles. 


3. Wash thoroughly in cold water. Rub artichoke with lemon (44 
ee to 1 artichoke). Soak in cold water, with lemon juice, for 
minutes. 


4. Add artichokes to lamb stew when meat is almost done. Con- 
tinue cooking until artichokes are tender. 
LAME KEBAB 
(Chilo Kabab-Jran} 
© pounds tag of Inet, cat fo 1 large onion, sliced | 
inch cubes 1 


2 cups yogurt 1 teaspoon pepper 
1, Mix together well the lamb, yogurt, onion, salt and pepper. 
2. Let mixture stand overnight. 


3. Thread the lamb cubes on skewers and broll, turning often, 
until the meat is browned and done to to taste. 


NOTE: Serve with pilaf, 
TURKISH KABOBS 


(Sowvlakia Tis Towrtiasg) 
2 Ibe lean lamb 2 onions, minced 
Be <i od ol red) 
cup vinegar ~ mt ¢ . 
4 bay leaves — : ps = 
4 cloves garlic ~ Ih whole —_ mushrooms 
1 tap. salt aes 2 cape tre bread 
‘4 tsp. pepper - 


1. Ceanbine lamb, water, vinegar, aS. leaves, garlic, salt, pepper 
and onions, Cover and refrigerate 2 days, 


2. About aes Daten coxvin’, pehaat even 0 45°F: Remove 
lamb from tiauid, and dry with paper towels. 


fag pe yt Ry ween fh le am Se (add more os 
needed then exgplant with m mhrooms until golden, 
and sprinkle with salt. 


4. On skewers (about 12° long). lamb chunks Iternately 
with eeeplant cubes and mushrooms. 9 roe a ? % 


until done. Makes 6 servings. 
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MEATS ‘“ “7 


BRAISED SHOULDER OF LAME 
AL. poses) shoulder of lamh 14; teaspoons thyme 


1\) teaspoon pepper 
Picton aaa ail 3 «mall eggplani«, peeled 
12 small! white onions and cubed 
6 tomatoes, peeled and seeded 
2 teaspoons anlt 


1. Have the butcher bone and roll the lamb. 
2. Stud the -meat with slivers of garlic. 
3. Brown the roll in the ofl on all sides. . ® 
4. Add to the pan the onions, tomatoes, salt, pepper and thyme, 


5. Cover the pan and simmer the mixture until the eggplant is 
tender. 


6. Remove the lamb to a platter and arrange the vegetables a- 
round it. 


7. B the sauce to a bell, reduce it over high heat for 45 
minutes, pour it ower the lamb and vegetables. 


& Sprinkle all lavishly with chopped parsley and lemon juice. 
SHISH KART o> ' 


{Souvlakw) 
(Use either or beth) _ onions 
leg of lamb, cubed éregano 
pork tenderboin, cubed green pepper (on skewers) 
salt and pepper wine a 
~ juice of 1 lemon -- olive oil . 
juice of 1 orange ; garlic powder ~ : 
° a. Cube leg of lamb or pork tenderloin or both. . ° 


3 Combine salt, pepper, lemon and orange juices, oregano, olive 
oll, wine, garlic powder with méat. 


3, Place in shallow pan apd cover. Allow meat to marinade for 
5 hours. 


4. Place on skewers alternating meat with peppers and onions. 
5. Broil in shallow pan until done, 
PORK TENDERLOIN - SHISH KABOB 
(Souviakia) ~ 2 


- Marinate pleces of pork tenderloin ewt into 1" cubes (same as for 
lamb or beef). 


Allow more time for cooking pork, making certain that mont fe 
thoroughly cooked 


‘ 
. 


, . 
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FLAMING BEEF SHISH KABOBS 


(Souvlakia) 
2 pounds beef (1); inch cubes) ) teaspoon pepper 
2 onlons, thinly sliced \% teaspoon marjoram 
1 clove garlic, crushed mushroom caps 
1 cup Bergundy wine green pepper wedges 
2 tablespoons vinegar tomatoes, quartered 
% cup olive oil lemon sections (optional) 
2 teaspoons salt 
@ _ 1. Combine in bow! beef cubes, onions, garlic, wine, vinegar, oi] 
and spices. 


. Cover and let stand overnight (or several hours) in refriger 


3. Place meat on skewers alternately with mashroom caps, green 
OS Se ID SONS t end of skewer, Reserve 


4. Broil in 375° oven basting several times with marinade. 


NOTE: ES cnevo Heme. Sod Bie of eetien satereten with 
brandy or lemon extract and light. 


ROAST BEEF WITH BAKED VEGETABLES 


3-10 ths. beef roast accent 
1 thep. four @ 1 glass water 
garlic powder salt and pepper 


Wipe meat Pin damp cloth. Sprinkle with salt, pepper, Goes 
accent and garlic powder. Place in large roasting pan w fat side 
id water to pan. Bake in 500° oven for 15 minutes, 
temperature to 300° and cook, basting oceasionally, If you dd ‘not ~ 
have meat thermometer allow 15-18 minutes per Ib. for rare meat, or 
20-25 for medium. When meat is dome remove from pan and keep 

warm until ready to serve. 


To drippings in pan add enough water to make 114 cups of liquid. 
Add to pan— 


1 pky. frozen string beans 4 potatoes (quartered) or 


I pkg. frozen okra 10 small whole potatoes 
10-12 small onions salt and pepper 

1 eggplant (cut in small pieces) accent 

10-12 small carrots I can of tomato sauce 


Place vegetables separately, in pan in order given. Salt and 
to taste. Add accent and pour tomato sauce over the vegeta- 
egy tae in ——— oven 360° for 1 hour or until the vegetables 
are done. 


MEATS ad 


BAKED ROUND STEAK 


3 ths. round steak 5 or 6 potatoes 
1 green pepper, sliced in strips 2 - § oz. cans Hunt's tomato sauce 
1 large onion 


1. Place round steak in an § x 14 pyrex baking dish. 

2 Slice onions and place on steak together with green pepper. 

3. Pour ome can of tomato sauce over this. 

4: Cover with aluminum foil and place im oven at 350°F. for f 

B. Pans ‘oud ellie ponerse: (roend cieen} and plate en Sep of 
peppers and enlona. Potatoes should cover entire steak. 


6. Pour the second can of tomato sauce over the potatoes, recover 
and return to oven for an 1 heer. 


NOTE: Sherry cooking wine can be added to the steak if desired. 


BEEF ONION STEW 
(Stifedo) 
3 Ibs. beef (cut in medium site % cup red wine 
— 3 thaps. vinegar 
1 large onion, finely chopped 2 hay leaves 
9. er of email whale eutena several pieces of whole allepice 


1 cup canned tomatoes 2 cops water 
¢ thas, tamale ponte 


1. Saute the large chopped onion with the beef until brown. 


2 Add wine, splees and vinegar, mixing theroughly. and cook 
for about 5 minutes. 


3, Nowionsetic tow, 
water and cook until meat is half done. 


ARLE ES, | 
liquid in pot so that onions are covered, (If not, add more water.) 


5. Cook until meat and onions are done. 


1, Place meat on broiler pan. 
2. Dot with butter. 
% Season with juice of lemons, oregano, salt and pepper. 


4. When meat is browned on one aide, tarn and proceed as in 
steps 2 and 3. 


5. Continee basting with pan juice. Serve piping hot. Serves 4. 


STUFFED BREAST OF VEAL 
WITH HAMBURGER STUPFING 


I. Breast of Veal for stuffing, with pocket. 
1. Wash meat; salt pocket. 
2 Stuff loosely with hamburger stuffing (recipe below), 
3. Sew pocket. 
4. Add butter and salt to veal, 
5. Bake in medium oven (350°F.) for 244 hours. 
6. Add a little water to pan after meat has browned. 


IL. Hamburger Stuffing. 


i Ih. ground beef 1 finel —— 

lon kek tock ier. see eee 

© ease Seniee or tauaemeien 1'slightly beaten 

ior ap cm a cy 
1 thep. parsley cule af tied enemtanan® 
Ye tsp. sage 


1, Brown in butter the meat, onion, celery, green pepper and add 
seanonings, 


2. Cook until onion is tender. 


3%. Beat egy and add water. 


4. Add egg mixture to bread, stir into meat mixture and stuff 
into veal 


a “sh 


eel 


| 
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MEATS st 
VEAL CUTLETS 
10-5 o2. veal cutlets & os. grated Parmesan cheese or 
flour sharp Greek cheese 
6 exes, beaten butter 


1. Cut each of the cutlets (cut from the legs) into three small 
2. Dip in flour and then in mixture of the 6 beaten eggs and 8 
oz. cheese. 


3% Saute veal pieces in butter. Serve with rice. 


VEAL POT ROAST WITH LEMON 


5 th. veal 2 lemons (juice of) 
3 thep, better 4 to 5 cups water 
2 thep. floer 


1, Brown meat in butter. 

2. Mix our in 2 cups water and add to meat. 

3. Add lemon juice to meat. 

4. Boil for about 6 minutes, and then add remaining water. 

5. Season to taste, cook for about 2 hours in a covered saucepan. 


VEAL YIAHNI 
Stew (Yiakni) 
1 Ih boned veal 1 cap water 
\ cup better salt and pepper 
2 cloves garlic, chopped 1 hay leaf 
2 thep. tomato paste ‘> tap. sugar 
1. Brown meat in butter with garlic. 


2. Add tomato paste, water, salt and pepper, sugar and bay leaf, 
3. Cover and simmer for 1 hoer. 


82 MEATS 


PORK WITH CELERY 
(in Argelemono) 


2 ths, pork, cut imte serving jae ae parsley 


2 mediam onions, diced ? eap white wine (dry) 
2 thep. olive off (if meat is too 5 Sanus bench celery, cut inte 
lean) T° pieces 
sall and pepper 
1, Saute meat until brown on all sides, then add onions and brown. 
2. Add parsley, Sour and wine and enough water to cover meat. 


3. Salt and pepper to taste and cook until almost tender, about 
114 hours. 


4. Add celery (and more water, if necessary) and cook until done. 
5. Prepare avgolemono sauce (see sauces) and add to pork and 
celery a little at a time. Serve hot. 
ROAST SUCKLING PIG 


amall piglet, about If Ibs or salt and pepper 
Jess Se ee orange or 


1 cap melted butter apple 
‘4 cup lemon juice oregano 

1. Select « small piglet no more than =m Iie. Wash thoroughly in- 
side and out and wipe with towel until Rub salt and pepper over 
the entire pig, | and out. Wedge a of wood in the jax awe of 
the piglet to keep the mouth open during rossti Tie the bind legs 


together after pulling them hack and front begs fo 
2 Pour a little butter and lemon ines over the pig, after 


placing pig in open roasting pan. For even = on rack 
in pan an fia Fobra at intervals with lemon better open f rippings, 


4. For frst ' hour have oven hot (400°F.) and reduce to 300°F. 
for remainder. Mork should be well done toa erisp golden brown, 
Allow 30 minutes per pound. = /% 

Arrange in platter, garnish with parsicy, insert or seeks 
in the mouth, and pour over strained-off drippings und sprinkle. 
a littl oregano. 


LIVER WITH PEPPERS 
(Sikotakia ) 


I% a liver (lamb, calls, I large can tomatoes, peeled 


parsley 
1 ow sgl + leat Se Dene 
strips salt pepper 
roe pers, tomatoes, parsley. butter, salt and 
separ and cack walll Satan of temahetn ie ebaerted, 
2 Cut liver in small pieces and add to the above combination, 
cooking until liver is tender, 


MEATS 


GELINATED PORK 


(Pikti) 
2 og feet handful of mixed spices 
3 ibs. fresh ham (tied in a cloth bag) 
ay _ a Bye a. 
cup lemon juice water (enoug cover 
% cup vinegar ingredients) 


1. Wash pigs fect carefully and split lengthwise, 


S Fiaee Seed Taek, Sens, plan Bet sed eotatan te kage sup 
pot and cover with water. Cook until meat is 


3. Separate meat from bones and meat in a large bowl. 
Set aside. aoe 


4. Strain the broth. 


&. Add broth to meat together with vinegar, lemon juice, salt 
and pepper. 
6 Place bow! in refrigerator until mixture thickens. 


STUPPFED VINE LEAVES 
(Dolmades) 


i pound grownd meat 2 tablespoons 

2 onions, duh min 

1 bunch seal chopped 2 Poueds pignolia nuts 
\ cup olive off 2 eggs 

Ny rice 1 Jar erapevine eave 

1 ; salt 5 nes hee ee 
a dash of pepper enough water to cover 
2 tablespoons dill leaves 


1, Brown onions, scallions in olive ofl until soft. , 
2. Add rice and remove from heat, allow to cool. 


Add ground meat, salt, pepper, dill, parsley, mint, pignolia 
ieisakenreaiale 


4. Wash grapevine leaves and separate. 


5. Place each leaf with the smooth shiny surface on the outside. 
In center of each, place one teaspoon of filling ( aes on eet 
leaf). Fold sides over amd roll. Arrange leaf roils side by side in 
succeeding layers in a saucepan. 


6, Cover Glled leaves with eee bs ss = ell and lemon e 
juke, edited hion Week to keep them tight. 
pe ag cook about 'y hour. Wf thave to amy Neuid belt In abe tone 
strain it, 


sal MEATS 


PAN FRIED LAMB LIVER 


1 Vb, lamb's liver shortening 
flour lemon juice 


1. Flour liver and fry 3 minutes on each side in shortening. 
2 Pour a litth lemon julee and salt. Serve immediately. 


BARBECUED SPARERIBS 


% hoe al — 1 can tomato paree 
of garlic, chopped cup 
medium ‘> cup Worchestershire sauce 


1. Place ribs im baking pan with salt amd pepper, garlic, 
erapena, and chapped eniame. 


2 Bake until tender and brown. Bake in hot over (500°F.), 
reducing to 400°F. after brown. 


3. Make sauce with puree, vinegar, mustard and Worchester- 
shire sauce. 


4. Drain off sparerita, Pour sauce over aparerite and 
bake until it thickens » little, 


STUPPED LIVER 
1 whole liver (calf or lamb) 2 tablespoons chopped parsicy 


oes eaten oregano 
olive | cleve garlic, chopped fine 
salt and pepper to taste 1 can tomate sauce 


1 grated carrot \ cap wine 


1. In frying pan, saute onion with a little olive of] then add 
carrots, oregano, garlic, salt and pepper until the onion is tender, 


2 Take the liver and make a pocket in the middie, be careful not 
to make the outside tear too large. 


3. Fill the pocket with the sauteed ingredients, skewering it with 
loothpicks. 


4. In a saucepan place the tomato sauce with a little butter and 
the wine and cook for 15-20 minutes. 


5. Place the liver in the saecepan with sauce and cook over low 

6 Cook until the liver ls done, and not too mech liquid is left 
in the pan, 

NOTE: Serve with pilaff or creamed potatoes, 


MEATS 3 


MEAT LOAF WITH POTATO TOPPING 


3 axe “4 Pipe A ras sol Bh mig 
teaspooas sa cup parsiey 
leaspoon pepper 2 boxes (8 size instant 
cup Frew end crambs 5 hed otto 
\y) cup sauce 
minced onion 1 astard 
} 4 ~~, tabhepeen paepared 


1, In large bowl, beat ; stir in salt, pepper, bread crumba, 
and onion: lightly tix im beef, cnrcote ond rarer. 
m 


4, Prepare potatoes according to directions om box, then add egg 
yolks with mustard, 
5. Frost thickly with potatoes and bake 30 minutes or more 


10 to 12 peppers % cup olive oll 
1 pound ground beef 1 green , minced 
1 can tomato sauce | amp panaley 
Saute celery, onions, + parley in ofl till soft. Then add 


place 
the Peppers. Place in baking pan with 3 cups water. Bake in oven 
375° for 1 hour, basting frequently. 


SOUTZOUKARIA 
(Smyrneika) 


y teaspoon pepper 
garlic, chopped fime 1 tablespoon olive oil 


Mix ground beef with first six ingredients. Wet bread and add 
it to the mixture. Form mixture into oval shapes about 3 inches long 
and | inch thick, Place '% stick better or margarine in frying pan 
~ brown meat balls, Pour prepared sauce over them and simmer 1 


SAUCE POR SOUTZOURARIA 


In saucepan poer 8 ounces tomato sauce and 44 pound canned 
tomatoes (14 can). Break up tomatoes and add 1! caps water and 2 
bay leaves. Allow to simmer about one hour. 


MEATS 


MEAT BALLS AND NOODLES 
(Helian) 


2 exes, well beaten 3 cans het water (lemato paste 
1 pound beef cane) 
Pred cite may  emmmeen Bene Spee Sa 
tablespoons m parsley teaspoon 
Se eee — ef pepper 

easpoom a 
3 tablespoons vegetable oil Paced csi wostiiaa 
sea SPEER 


six ingredients. With wet hands form into 
iisture will be quite soft Brown monty & Bet oe, 
to keep balls rownd. Blend tomato paste with 
Pour over meat balls. Cover and simmer 


bag 
(ice 
f z 
lg 


YOUVERLAKIA 
(Meat Balls in Argolomeno Sauce) 
pound ground perl f wend salt to taste 


to taste 
t to taste 


a: 


$2 


Combine all the ingredients and mix well. Set aside. Meanwhile, 
one pint of water with a marrow bone** te make atock and bring 
. Make small pee Se ees eee See ee ete ie 


a 
es 
af 
aes 
Ba 
i 


Prepare Avgolemeno sauce and pour 
the pot so it will not curdle and allow to stand uncovered for about 
10 minutes before serving. 


*See Avgolemono Sauce, page 12. 


unceok 
love garlic, crushed 


Ea yoy ene tnpnr seenye ee pony ap mtn yew oe 
together. & wax paper surface, spread meat mixture. 
Place the hard-boiled, shelled egy down the center of the 

meat mixture. Carefully fold meat mixture over the eggs like 
you would a jelly roll. Place in a baking pan and bake 350° oven 

l hour or more. Baste with tomato sauce. Serves 6. 


MEATS 57 
COMBINATION DOLMA 


3 — 2 cloves garlic 

3 parsley to taste 

A nndlemnnces dil o taste 
green peppers a mint to taste 

1%; pounds grownd beef it to taste 

% cup rice to taste 

£ tabieapeenn: tensile piste of sugar 

4 opioes 


STUPPED CABBAGE LEAVES WITH AVGOLEMONO SAUCE 


(Dolmades Me Argolemono) 
1 head of cabbage or 1 jar 2 fresh mint leaves, chopped 
4 Saped quand tact i 
1 onion, fine ‘; leaspoon pepper 
“% cup ore 


2.* Mix the remainder of the ingredients well. 


3. Place about 1 teaxpoon of the Mling in the inside of each leaf, 
tucking the ends to prevent the dolmades from opening. 


4. Arrange the stuffed leaves in a pot amd cover with boiling 
water. 


h,. Cook over slow flame for about | hour, 
AVGOLEMONO SAUCE 


3 eces It; to 2 lemons, juice of 


Beat eggs till frothy, add lemon juice a little at a time, beating 
constantly. Add smal! ameant of the hot broth from the delmathes to 
the egg mixture, beati 1 . Pour asuce over dolmathes; 
allow to stand for about 10 minutes before serving. 


—— 


& MEATS 


STUFFED CABBAGE 


2 pounds ground beef 4 tablespoons oil 
1 cabbage, about 5 pounds teaspoon r 
ee t ublempoon mal 
teaspoon r 
i em better. or eakenaiins 1 can tomato sauce 
. Cut core of cabbage and | it until it is soft enough to 


1 
roll in oblong shape. Cut stems off after it is 
2. 


Syewe ground. beet ih, butter, chepged cules, .enlt ane 
pepper. Then tomato sauce, rice and sugar. 


3. Cook until 1 is rove Then take cabbage and make rolff” 
Place them in pan 

4. Add boiling water to the cabbage rolls, 2 - 214 cups or enough 
to cover rolls. 


5. Place heavy plate on top, weighted with a cup of water, to hold 
cabbage rolls in place. 


6 After liquid comes to a boil, lower heat and cook until liquid 


STUPFED TOMATOES 
16 medium-size tomatoes pole | from tomatoes 
od ground beef 


1 pow 1 == allman 
% pound ground lamb (thiceme) 
b Pree adnate grain) I tablespoon sugar or more, to 


1, Slice tops fron tomatoes, allowing a hinge so they be 
raised up and down, atid 


2 Scoop out palp with a Diseard hard centers, but 
remaining tomato pulp and juice in a bowl to be used later, 


8, Pry chopped onion in large skillet until golden brown, 
4. Add ground beef and lamb and stir constantly unti] brown. 


5. Then add tomato pulp, salt, pepper, sugar, parsley, mint and 
3 cups of water. 


6. Bring to boiling point, add rice and stir. 


7. Continue on low flame for about 15 minutes or until 
rice is half-cooked and mixture has absorbed most of liquid. 


8, Speon mixture into tomatoes, replace capa, and arrange 
pinibinite haniiy tn & tasted Ge tines tables van. eerie Gaaeeis 
boiling water to cover of pan. 


9. Bake at 350° oven for 1 hour, Serves 5 - 6. 


(Mowssaka) 

2 large eggplants Cream Sauce: 
1% poends ground beef 6 tablespoons Soar 
2 medium onions, chopped 1 quart milk 
2 cloves garlic, chopped 1 teaspoon salt 
1 cam tomato paste 4 pound butter 
1 cam water \ cup grated cheese 
salt and pepper 6 eves 
1 teaspoon sugar 

1, Slice and soak the eggplants in cold salted water for 1 hour, 
Drain, wipe and fry in vegetable ofl until light brown. Drain on 
absorbent 

2. Brown ground beef ten minutes, add onions and garlic and 


sugar and let cook until liquid evaporates. 


3, Brown flour in sw , add butter, milk, aalt, grated cheese 
and cook until thickened. t eggs until light, slowly pour cream 
sauce in eggs, beating while you are adding sauce. 

ttle 


4. In casserole or pan, one layer eggplants, a Ii 
Prades alpen fag whet pathy — mig rangh om 


(Mouseake Me Patates) 
3 large potatoes 1 cup water 
1% pounds ground beef H 
1 chepped onion 4 beaten eggs 
1 can tomato saece (8 oz.) \) cap milk 
2 teaspoons salt pepper 
%) teaspoon pepper 


2. Line a 13" by 9” pan with a layer of potatoes, 


3. Saute ground beef with onion until brown. Add salt, pepper 
amd tomato sauce and 1 cep water. Simmer until all liquid is gone. 
Pour a layer of this mixture over potatoes, : 


4. Take another layer of fried potatees and place over mixture. 
Use water to cover all of moussaka and bake in 350° oven 
until all id is gone. Remove from oven amd add egg mixture, 
Cook until egy is set (about 10 minutes). 


; ae ' 


GROUND MEAT WITH WHEAT 
“eee , 
2 | mera se re poy — ba oohtee f | 
ground twice) or nutmeg > 
1 oon 


% cups fine grain wheat = 
(bulgar) tier 
1, Soak wheat in water. Store in « cool place or in refrigerator 
for $ - 4 hours. 


2 Strain wheat and add salt and pepper to taste, and nutmeg. 
3, Mix well until the consistency is sticky and can be formed into 


4. Add raw meat to wheat mixture and mix well. 


5. Take a 18” by 13° pan, brush it generously with melted butter. 
— the mixture in this pan and flatten it down. a 
t 


Bpetiite it with whole planeta nuts, Cut in diamond shapes 
and eo with 4 tablespoons melted butter. 


7. Bake at 450° oven for 44 hour antil golden brown, 
@ NOTE: Wheat may be purchased in Greek Stores. 1 
MEAT BALLS I 
(Keftedakia) 
2 pounds ground beef ye pepper to taste 
1 cup onions, c fine ‘or frying [ 
2 cups bread cramba, moistened 3 5 sluesoons a fe onl 
2 exes, well beaten parsley or mint 1 


Brown onion tn a little butter. be in a plates bes bowl with meat, r 
bread crumbs, eggs, end seasonings. Mix wel shape with your . 
hands into medium-size round balls, Koll lightly in flour and fry in 

very hot oil until brown. Yield 3 to 4 dozen. 


HAMBURGER POTATO CASSEROLE | 


I 
1 onion, chopped 2 poe ger tomato paste 
2 celery, chopped dil with a little water 
1 clove garlic, minced or tomato sauee i. 
few sprigs of parsley salt and pepper ' { 

1. Saute onions, celery und garlic until tender. © 

2. Add ground beef and cook together for about 6 minutes. 
&. Put mixtore in a greased casserole. : | 


4. Cat potatoes lengthwise and over the top of the meat. 
Det with butter, add tomato paste, dilute with water or the tomato 
sauce. 


6. Cook until potatoes are done. 
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VEGETADLES 


VINE LEAVES STUPFED WITH RICE 


(Saracoati Fila) 
2 bunches spring onions % cup chopped dill 
onions y on chopped mint 
3 stalks celery 1 cup off 
salt and pepper 


1. Chop onion and celery and saute in a little oil until soft. 

2. Add the rest of the ingredients and mix well, 

3. Stuff grapevine leaves with 1 teaspoon of the rice mixture, 
4. Sprinkle with 3 tablespoons oi] and juice of 1 lemon. 


5. Cover with enough water to cover leaves, Put a dish on top 
and a jar of water on the dish to weight it down. Cook over a medium 
flame about 30 minutes, or until the rice is cooked, Serve cold. 


BOILED GREENS AND VEGETABLES 


Greens and vegetables have alw: ee been considered an exsential 
part of a complete meal by the G people. They are to be dis- 
tinguished from, not confused with, the usual uncooked green salads. 
rae are part of the meal in addition to, and not instead of, the salad. 

because of the questionable purity of the water used for 
watering gordon have for generations shied away from eating raw 


Greens ard vegetables ured in cooked form are: 


Dandelion Greens Artichokes 
Viita Spinach 
Swies Chard Beet Tops and Beets 
Endive Kale 
Excarole Aspar: 
Cauliflower Green 
uash Broccoli 
atercress Cabbage 


The dandelion green, wild or cultivated, ond viita are two 
of the most popular greens. Viita cannot be purchased, but can be 
found ong most any roadside. However, only an expert should try 
to identify it 

Preparation of the greens consists of a thorough washing and 
cleaning, cutting away ies tender leaves, and oe = ¥, 
pet full of boiling salt water. Plenty of water should be used 

dandelion and viita and the boiling should continue Tog enouth 
fo the leaves to become tender and lose their bitterness. 
mild-flavored vegetables should be boiled in a minimum of water and 
should never be over- i 

Lee pag: Seip te ee OR ee en ea ae 
oil poured over them. as an accompaniment 
ne Eee aid ee eS 
u 


VEGETABLES rd 


STUPPED EBGGPLANTS 


(Papowteakia) 
6 small ts 
Pings ead ta sind page 
> <a ley, 6 cloves 
mae loves Earle 
| teaspoon sugar 


1. Wash eggplants. Make 4 slits lengthwise, being careful not 
to separate the pieces. 

2. Sprinkle the incisions with salt and sugar. Let stand 15 
minutes, then wash and rinse thoroughly. 


%& Slice onions and garlic and brown im oil; 00h peraley, aif, 
tomatoes, sugar, salt and pepper. Cook 10 minutes. 


4 nay cxeacar ete eam coe ack iene wae ie 
6, Place ts in baking 
filling over eggp a ees ee, Pe te re oven, 


SPINACH AND POACHED BGG 
(Armenian) 
L See 008 Ses 0 pasion Se eeeaees Sree ee Press 
into a shallow greased pan, 
2. Just betel corti break six egys into pockets made in 
spinach with a Large Gat apoon. 
%& Cover and bake until eggs are dome. 


SQUASH WITH SCRAMBLED EGGS 


4 small zucchini squash 2 —— batter 
4 eges salt pepper 

1, Wash squash and slice into thin slices. 

2. Fry the squash in the batter over a low flame until it becomes 


3. Beat the and over the squash. Stir until the 
éGuscaiek ten pon ot 


SPINACH WITH RICE 


(Spanakorize) 
1 peund spinach cup oil 
2 onions i cup rice * 
2 tomato paste 1 cup water 
or ft can tomato sawce salt and pepper 


1, Saute onions in oil until brown, Dilute the temato paste with 
the water and add to the oniona, 


2. Clean and wash the spinach and add that to the other mixture, 
then add rice, salt and pepper, Cook for 30 minutes or until done. 


a VEGETABLES 
OKRA WITH TOMATOES 
(Bahmyez Me Tomates) 
iy nds okra 1 tablespoon tomate paste 


2 on shepwet 1 cup tomatoes (Italian) 
2 cloves garlic, chopped fine iy and pepper to taste 
ié — eave oil teaspoon sugar 


1, Wash okra and drain. 

2. Brown onions in ofl about 5 minutes. 

3. Add tomato paste, tomatoes and bring to a boil. 

4. Add garlic, salt and pepper, sugar, okra, bay leaf and cook 
until tender. 


FRIED EGGPLANT 


1 large eggplant % cup flour 
1 cup oil salt and pepper 

1, Cut eggplant lengthwise into slices. Wash and drain. Salt 
and let stand for 15 minutes. 


2 Coat with flour and fry in bot ofl until brown on each side. 


3. Salt and pepper to taste. 
NOTE: This is delicious served with garlic sauce. Serves 3-4. 


EGGPLANTS WITH KEFALOTIRI CHEESE 


pounds sliced eggplant He cup grated cheese 
sry imeh thick) 3 hard boiled eggs 
2 pounds fresh tomatoes | ory onion, yw 


(peeled) % cup oil 
% Kefalotiri cheese, oil Tor frying 


1. Sprinkle the eggplant with salt and let it stand for 14 hour. 

2. Wash and drain the eggplant and fry in ofl. Remove the egg- 
plant from the pan and drain. 

3, To the tomatoes, add 14 cup oil, chopped onion and cook. When 
the tomatoes are done, add the grated cheese. 

4. Take a baking = or a casserole, add one layer of it, 
a layer of sliced hard boiled eggs, then sliced cheese and sauce 
on top, Then repeat the process until all ingredients are used. 

5. Bake in 350° oven until it is done. 4-6 servings. 

NOTE: You may brown the eggplant in the broiler with butter 

or oll instead of frying it. 


EGGPLANT WITH CHEESE 


1, Pare eggplant and slice in 44" slices. Place in emall casserole, 
cut 1 clove garlic (or sprinkle with garlic powder). 

2 Cover and bake '4 hour or until done. 

3. Sprinkle generously with grated cheese (parmesan, romano 
or kefulotiri. Serve immediately. 


| 
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VEGETABLES 


SUMMER VEGETABLE MIX - BAKED 


owed pct yar an 

poun: um 

meet ce bees parsley or fresh mint 

1 pound okra if lomatoes er 

1 d potatoes 1 #2 can stewed tomatoes 
wall and pepper to taste 1 cup oil 


1. Cut eggplant, squash, potatoes in 1" slicea. Add okra, beans, 
Suplliasin Wad ooteas ak th Gaal placts, chapped pusabay-or eat ant 
salt and pepper. . 


2. Add tomatoes and oll and bake in covered casserole or baking 
pan at 350° for 1 hour. 


3, Gently stir vegetables 2 or 3 times during baking. 
BAKED VEGETABLES 


( Bergiani} 
3 exeplants 6 large onions, sliced 
1 pound squash 1 can tomato sauce 
1 — potatoes 3 cloves garlic 
= pepper mint and 
% cup water I cup oil 


1. Slice vegetables in baking pan, add cut-up parsley and mint, 
pepper, salt, tomato sauce, oil and water. 


2. Bake in 375° oven for about one hour until dene. 
ARTICHOKES AND PAVA BEANS 


4 large artichokes 4 spring onions 
3 pounds kouwkia (fava beans) 3 large tomatoes or 
‘) cup oil 1 cam tomato sauce 
salt and pepper juice of 1 lemon 


1. Cut artichokes and clean them, Add lemon julee so that they 
will not brown, 


2. Clean and peel beans 


3. Pot in ingredients in pot, with water enough to cover, and 
also add tomatoes, 


4. Cook until tender. Must have very litth broth beft. 
ARTICHOKE OMELET 


2 artichokes flour 
4 exes salt and pepper 
\ cup milk oil er butter for frying 


1, Clean artichokes leaf by leaf, cut into quarters and put in 
water with the juice of 1 lemon for a few minutes to prevent them 
from turning brown, 

2 Flour the artichoke pieces and brown in the oil or butter. 

3 Beat the eggs with the milk and pour over the artichokes. 
Cook until eggs are dome. 2 servings. a 


(UJ | 


SQUASH FRITTERS 


fArmenian) 
squash 1 exe for each squash used 
grated sharp cheese 4 tabl flour 
chopped parsley oil for frying 


1. When making dolma save insides of squash. Chop this up and 
stir together with grated cheese, chopped parsley. 

2. Add one egg for each squash used and add about 4 tablespoons 
flour and mix thoroughly, 

3. Use about 2 tablespoons of the mixture for each fritter, and 
fry them in hot oil. 


STUFFED GREEN SQUASH 


6 (small variety) 1 cup cottage cheese 
1 espoon salt 1 cup feta cheese, crumbled 
butter 3 exes 

1. Cook squash in salted water for 10 minutes. Drain. Cut 
aquash lengthwise and scoop centers, 

2. Mix cottage cheese, feta cheese and eggs Fill in scooped 
aquash. 

3%. Place in buttered pan, add small piece of butter on each squash. 

4. Bake in 360° oven until brown, 


POTATO PANCAKE BALLS 


6 to 7 large size potatoes 1 medium onion, grated 

2 exes fresh parsley 

2 tablespoons Sour %) cup Parmesan cheese 
1 teaspoon salt 3-4 espoons shortening 
dash of pepper 


1, Ball potatoes in jackets. Peel and mash. 
2. Mix together eggs, four, salt and pepper, grated onion, paraley 


%. With hands form into small balls. (Mixture will be soft). 
4. Sift flour over pancake balls and them slowly in the hot 
melted shortening. Ame rainy tiem ve lly Ae Boece 


* PICKLED GREEN PEPPERS AND CARROTS 
(Towrsi) 


3 quarts cold water peppers 


1 quart vinegar carrots 
& tablespoons salt a few cloves garlic 

1, Cut rs in quarters, Clean carrota and the garlic. 
Combine welene vintgit oma salt. oo 

2. Place vegetables in jars, adding liquid to each jar. Do not close 
immediately as it may need more liquid, Tighten jars and allow to 
stand for 1 month before using. 
i 5. When ready to serve, put vegetables om platter and add olive 
on. 


é 
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1 doven small artichokes of | lemon 

6 very small onions cup oil 

% cup dry w wine salt 

1 clove garlic pepper 
1 y the eut off the stems to about 1 
of the . remove the outer leaves and cut 4% Inch from the 


2. Cut each artichoke in half and scrape away the fuzz. Allow 
them osand or 39 minutes in a Dw of ting water. Drain. 


3. Put the remaining ingredients in a add the artichokes 
boiling water to cover them. port ay EY ag Nae he agp om 
are \ 

4. Remove the artichokes, turn them upside-down to drain. 
Arrange on platter. 

G. Tube cheut, V4 of the Resid In whith thar wove cnclied: add 
salt and pepper and pour it over the artichokes while they are still hot. 
Allow them to cool before serving. 


SQUASH AND TOMATOES 


pounds small green squash fw panto maars 
aioe chopped salt 


2 

2 

2 choves 

4) cup olive ofl Premed 
1. Sisk tosses hese Drain. 


2 Brown onions in ofl over mediuen heat for about 3 minutes. 
SSS Senin agen eat Daven SER he onlays eaemer's 


4, Add garlic, tomatoes, salt, sugar, dill and cook until tender, 


(Meletzanes} 
4 eggplants a 
44 cup ail \) cup chopped parsley 
3 chopped onions 1 
1 clove minced garlic \\ teaspoon pepper 


a 1, Cut the eggplants in half lengthwise, Cot 4 slashes in meat 
2. Cook the eggplant 3-4 minutes in olive oil, Remove from pan 
and set aside. 


3. Add toa ae ail, onion, tomatoes, , aalt 
‘or & fet Er ciseee ts he ake bs 


the cei 
ges tt te ct 
PR wR bon by in dish and add 1/3 cap water and 1 
tablespoon oil. 
5. Bake 1 hour at 350° or wntil tender. 


2. 


“ VEGETABLES 


ARTICHOKES WITH EGG-LEMON SAUCE 


10 artichokes % cup oll 
“% ame ye enions ; — 
1 — of dill salt and pepper to taste 


2 ounces better 


1, Clean artichokes and rub with femon juice, Place in bowl of 
water, to which | tablespoon of flour has been added. Add juice of 44 


2. Brown onions in saucepan with a little salt, pepper and batter. 

3. Add dill and artichokes. Mix well. pwede delay ees so 
to cover artichokes, Cover top of a ee 
cover over the waxed paper, over medium jor 30 to 36 
minutes. (When you remove the top from the saucepan be carefa 
io Tak aie AE thee eae dots oar the axthdcken bacon tag ili Gre 
black if you do}. 

4. Beat eggs well—add lemon juice. gp haley id from 
— tirring constantly until sauce ie creamy. to arti- 


NOTE: Serve with keftedes (meat balls) or fried potatoes. 
on To Clean Artichokes: See stepa 1 and 2 in “Hellenic Artichoke” 
pe. 


ARTICHOKE STEW 
(Yiahni) 


6 artichokes 1 tablespoon dill 

juice of 1 lemon salt 

2 enions enough water to cover 
4 cup artichokes 


oil 
1. Clean the artichokes, cut them in two and rub with lemon juice, 
Then place them in salted water. 
2 Brown the onions in the oil, 
3 


. Pete Gia mrtebeees ond one Oat tee ott and onion mixture. 
Add the lernon juice, dill and the water. Cover. Allow them to boll 
over high flame eo they will not turn dark. 


STRING BEANS WITH TOMATOES 
(Fassolakia Yiahni) 


2 pounds strings beans | cup tomatoes (small Italian) 
4 onions, ch I cup water 

2 cloves garlic (chopped fine) 1 teaspoon «alt 

is olive oil sugar 


espoom tomato paste 
1, Wash and cut beans. 
2. Brown onions in of] over medium heat about 5 minutes. 
3. Add tomato paste, tomatoes, water, garlic, salt and sugar and 
bring te a boil. 
4, Add string beans and cook until tender. 
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VEGETABLES 
TOMATO OMELET 
2 fresh tomatoes 2 tabl butter 
4 exes salt pepper 


1. Place tomatoes in boiling water for about 1 minute, and then 
skin them with a «mall knife. Gi 


2. Cut the tomatoes in small them in a pan with the 
butter, salt and pepper. Par 


3, Boil until thick. 


4. Beat the eges and add to the tomato mixture, stirring lightly 
until the eggs are cooked. 


OMELET WITH PETA CHEESE 
4 eges it milk 
2 tablespoons butter \% cup feta cheese 
1, Beat eggs with feta cheese, milk and seasoning. 
2. Put butter in pam, and before it melts, pour in egg mixture. 
3. Keep stirring mixture until it cooks. 
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eid MACARONI AND RICE 


BAKED MACARONI WITH MEAT STUFFING 
(Pastitsio) 
1 pound large elbow macaroni grated Kefalotiri cheese 
2 pends ground lamb or beef pound sweet butter 


\y teaspoon 1 tablespoon Sour 
1 teaspoon on 1 quart milk 
salt and pepper 8 eggs 


I. Boil macaroni in salted water and drain. 

eae ane ee 
wedi bon macaroni in the pan. 

3. Brown meat with salt, pepper, ee ae 
frying pan. 
Mone the sauce—melt butter in saucepan, then add flour 
sac ae ~etlowly add milk. ies thei ter Ingen 

ha are warm, add beaten eggs, and cook slow about 
. 10 to 15 minutes until mixture thickens. 
on 5. Add the cooked meat mixture to the bottom layer of macaroni, 
oP then sprinkle generously wi” -rated cheese. 
40 ae 6. Put the remainder uc.roni on top, sprinkle with more 
(, “» ) o@heese, then add the sauce. 
7. Sprinkle paprika and a little cinmamon on top. 
&. Cook in a pre-heated 460° oven for 45 minutes. Serves 20-24, 


~ BAKED MACARONI #2 


(Pastitsio) 
1 pound macaroni \“% cup water 
1 salt 
2 ground beef 6 
3 amall onions 3 cups milk 
;. teaspoons salt aH tablespoons flour 
2 teaspoons nainw na tablespoons grated cheese 
3 tablespoons tomatoe sauce % pound butter 


L. Boil macaroni in salted water until medium cooked. Drain. 

2. Saute ground beef with ch onion, salt, parsley 
and tomato sasce. When well bro eee ater on 
all water is gone. , 

3. Melt the butter, add the four and brown slowly, then slowly 
add the milk. When the milk and other ingredients are warm, add the 
beaten eggs and cook slowly, stirring often. 

4. Butter the 8 x 12 baking pan and lay 44 of the macaroni in 
the pan. 

6. Add the ground beef mixture. 

6. Add another layer of macaroni and sprinkle with grated 


7. Pour the sauce over the top, Sprinkle with paprika, 
elie A 
min rf 
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MACARONI AND RICE w 
BAKED MACARONI #5 lM seaesat 
(Pastitsie) Ct, 3 
2 pounds macaroni I can tomato paste : af 
| bape poh ms 4 mediam) “te oan timex og 
er exepoon na " 
4 4 Geto te bs teaspoon cinnamon (+ ‘ 
ice teaspoon ground cloves. ’ 
(Retail, Homa salt and eto taste 6 fest 
alotiri, Romane or 1 medium onion, inely chophed, 
% poend melted butter -f 


1 pound Ian eroené beet 
1. Boil macaron| in salted water until tender, but do not over- 

cook, Drain, 

2. Brown onion with ground beef. Add seasonings, Add tomato 
paste water. 

3. Simmer for one hour er until meat is done. 

4. Melt batter and brown with flour entil a paste is formed, 
bower heat. > 

6. Gradually add milk, a little at’ |e until mixture is smooth. 

6. Remove from stove. 

7. Deak uniins ah duateclly ba Gelatin teats wile, 

& Grease a 12 x 18 x 3 baking dish and put \% of the macaroni 
in the pan, pouring 14 of the melted better over the macaroni, 

9. Sprinkle generously with grated cheese. 

EE es ee ee ee ee ee 
over it, 

11. Sprinkle again with cheese and another 1/3 of the cream sauce, 

12. Put remainder of macaroni, melted butter, erated cheese and 
cream saace, : 

13. Sprinkle paprika on top. 

14. Bake in a pre-heated 350° oven for | hour. 24 servings. 


CHICKEN OR LAMB LIVERS WITH RICE 


(Arzen Pilaf) 

2 medium onions, grated or —s 1s cup rice 

pound batte Fi Handi 
% yr % 
2 la chicken livers or ‘y cloves or nutmeg 
1% pounds lamb livers (cut salt pepper to taste 

amall pieces) 2 water 
3 jespoons tomato paste 

1. Brown onion in butter. 

2 Add livers, salt and pepper and brown. 

& Add wine and spices; cover.and simmer for about 3 minutes, 

4. Add tomato paste diluted in water. (Add more tomato paste 
and water if prefe: 


rred), 
5. Bring to a boll; OO8 ie. vee Soege end eee Ser ee 
to 45 minutes or until the rice is tender, Serves 4. 
NOTE: For easier individual serving, arrange rice in center of 
platter and livers around the edge of the platter, 


nu MACARONI AND RICE 


BAKED MACARONI “PITA™ 


(Pastiteio Me Filo) 
1 d elbow macaroni salt and pepper 
1 salt 2 onions, chopped 
1 pound ground beef 2 tabl flour 
* tate i; seen 
(Ke or Romano) i pound butter 
6 exes 1 filo (pastry) 


1. Brown ground beef with onion, aalt and pepper and cook for 
15 minutes. 
2 Boil macaroni in salted water until done. Drain. 


3. For the cream savce—brown 44 pound butter with flour then 
add the milk. 

4. Beat eggs well and add to meat mixture. 

5. Mix cream sauce, ground beef mixture, macaroni and grated 
cheese in a large pan. 

6. Take 8 x 12 x 2 baking pan On BA Be © See at a ae Oe 
bottom with a little melted butter om each sheet of filo, 

7. Pour macaroni mixture over filo, 

& Brown \ pound butter and pour over the macaroni. 

9. Cover macaroni with remaining buttered filo. 

10. Brown in a pre-heated 350° oven for about 1 hour. 


BAKED MACARONI WITH CHICKEN 
(Pastiteio Me Kota) 


1 chicken Krema: 
i small onion 1 quart milk 
% teaspoon salt 4 tablespoons flour 
Teams teaspoon ap cl 
1 


1 cup grated cheese 
ape ney (Parmesan or Kefalotiri) 
\% pound butter 
L. Boil the chicken in salted water until tender, Remove all skin 
and bones, (White meat preferred). Shred chicken meat finely or 
put through grinder. 


2. Brown onion in butter, add chicken and seasonings and simmer 
for 5 minutes. 


3. Boil 1 pound macaroni in chicken broth until tender. Drain. 

4. Seald milk and four until mixture is smooth, pour slowly into 
well beaten exw. 

5. Butter large 9 x 14 ‘oie dish, yoy grated cheese, add 
macaroni and chicken mix. Pour melted butter over, sprinkle with 


grated cheese. Pour white sauce over and bake 40 minutes in 400° 
oven until golden brown. 


MACARONI AND RICE od 


BAKED SPAGHETTI 


3 thap. olive or vegetable oll 1 tap. herb 

3-8 oz, tomato sauce (mixed herbs) 

1%) to 2 Ib, ground chuck \ top. crashed peppers 
1 small onion ie aa 

1 tap. Worcestershire sauce 1%) I spe hetti 


A, Biles enfen and noe Rightly i a0 meet ant Seeee 


2. Add seasonings and about 14 can tomato sauce and let simmer 
for 20-30 minutes. 


8. Place remaining tomato sauce in saucepan, add 4% teaspoon 
garlic salt, oregano, salt and pepper and simmer cinaner qheut 99 atnetes: Aas 
small amounts of water if anuce becomes too 
net sume Songs cataract 


aa” Drain well and place half of spaghetti in 8 x 14 glass baking 


6. Put half of the meat on the spaghetti, pour half of the sauce 
over it and sprinkle cheese on it, repeat with the other half of the in- 


7. Cover dish with aluminum foil, place in 360° oven for ome hour, 
NOTE: Uncover and leave in oven for 10 minutes if crisper 
spaghetti is desired. 


TURKISH PILAP 

1 rice salt 
4 ww butter pepper 
3 cups broth | teaspoon cinaamen (optional) 

1. Melt butter in frying pan. 

2 Add rice and keep mixing until golden brown. 

& Place chicken broth, seasonings and rice in a covered casserole 

sind plano tn o poodeaied S05" oven eat Conder. 


ORZO WITH TOMATO SAUCE 


{Maneatra) 
1 onion, chopped fine 1 cup water 
% cup batter 1 cup orzo (manestra) 


1 can tomato sauce 
1, Melt butter in a swucepan, add onion and saute until tender, 
2. Add tomato sauce, water and heat until it comes to a boil. 
3. Add orzo and cook until tender. 
NOTE: [If it starts to thicken, add a little more boiling water. 


i 


ce MACARONI AND RICE 


TOMATO PILAF 


1 pound long oa 4 ounces butter 

2 pints meat stock salt and pepper 

4 tomatoes, peeled, quartered sugar te taste (optional) 
$ tabieameee Sammee oneia 


1. Heat butter in pan and brown rice. 
2. Add tomatoes and simmer for 10 minutes. 


3. Dilute tomate paste with stock, add salt, pepper, sugar and 
pour this inte pan. 


4. Bring to a boll, cover and reduce heat to simmer, 
6. Continue cooking until rice is tender. 


MACARONI WITH BROWNED BUTTER AND CHEESE 


pound macareni nd batter 
Meee 


Place macaroni in 3 quarts of rapidly boiling water, add aait, 
ants sow to beil about 9 to 12 minutes according to tenderness de- 


we Drain macaroni thoroughly in a collander and add the butter 
which has been melted and allowed to turn a litth brown, 


3. Sprinkle cheese as dealired. 
Instructions—Use 4 quart pot. Serves 6. 


WHITE RICE PILAF 


1 pound long grain rice 6 cups chicken broth 
‘4 pound batter (or other meat broth) 
\; tablespoon salt 
1. Wash rice in cold water and strain. 
2. Brown butter in sawcepan. 


3 Add strained rice and stir continuously until each kernel 
ds alone, 


4. Boil broth and add to rice slowly. 
5, Stir until mixed well, then lower flame, 
6. Add salt and cover. Steam until tender. 
7. Turn off flame and place a tea towel over pot with lid an top of 


8. It is now ready to serve with yogurt or gravy. 
9. Serves 10. 
NOTE: For 1 cup rice ese 2 cups water or broth. 


MACARONI AND RICE “ 


RICE 
(Pilaf) 
2 water stock be esed) 
3 chicken bouillon cubes 8 on — 
(im place of water and ty Ih batter 


1, Bring 8 cuya chichen stock and 44 Ba of the butter to belling 
Cover and simmer over low Qame aboot 20 minutes. DO NOT 


Brown remaining 44 tb. butter and stir into cooked rice. Re- 
move from flame. Let stand 5 to 10 minutes and then serve, 


SYRIAN PILAF 
2 tablespoons clarified butter “ cup nels, 
‘4 cup vermicelli satel E'S ecblepeces tiutter 
1 cup rice water lo cover 


1. Clarify butter by melting ower low heat Let stand until 
sediment falls to bottom of pot. 

Se te, Ceoe Catia et sen 0 Brown uncooked 
vermicelli in butter in bottom of deep pot. 

3% Soak rice in very bot water for a few minutes, then rinse in 
cold water and drain. 

4. Pat rice on top of browned vermicelli in pot. Salt to taste, and 
add su@fichent water to cover surface of rice to the depth of 2 inches. 
Cover tightly. Cook, ower low heat until water is absorbed about 15 
minutes. 


o 


6. Sprinkle sauteed pignolia nuts over rice before serving. Serve 
with Shish Kebab or any lamb dish, 
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Filo (pastry sheets )can be hased by the pound In Greek 
anieart ateen Many of the fillings fn this section can be used for pites, 
wither with homemade dough or parchased filo, 


RULES FOR PREPARING HOMEMADE PASTRY SHEETS 


4 cups four 1 tablespoon salt 

% stick melted batter 3 tablespoons olive oil 

(4 tablespoons) 4 tablespoons melted crisco 
1% cups water 


1. Rolling pin 1 yard bong 1 inch in diameter, (A dowel). 

2 Use olive ofl on hands when kneading dough. 

%. Deo net use too much oil as it prevents dough from getting thin. 
4. Keep dough covered at all times. 

5, Always prepare dough the night before using. 

6. Use cornstarch when rolling dough. 


Spread cornstarch on board and rolling pin, Take a piece of 
the size of an orange and place on —— Flatten with 
place a little bit of cornstarch on and start rolling flat 

ag — becomes paper-thin like per y pastry. Yield: Enough 
or ta. 


SPINACH PIE WITH BISQUICK TOPPING 


(Spenckopita Americana) 
2-10 oz. packages frozen 1 Ib, feta cheese (crumbled) 
spinach 1-8 oz. cream cheese 
2 bunches scallions 12 ot. cottage cheese 
‘, cup olive oil 6 eegs 
\) cup rice 1 tap. dill 
1 cup water 1 tap. salt 


at senna Das 3s anaes, Cook rice in water with 14 
pr a Chop scallions brown in olive oll. Mix all ingredients 
together. 


BISQUICK TOPPING 
2 cups bisquick 1% cup milk 
2 exes 1 thep. olive oil 
\ cup grated cheese 
1, This will make a thin batter, 


2. Grease 9% 13 pan. Pour 1/% batter in bottom of pan, Pour 
spinach mixture over this hatter and top with remaining batter. 


3. Bake 375" oven, 50-60 minutes. 


SPINACH PIE 
(Spanakeopita ) 

2 pounds spinach 1 pound feta cheese (finely 
(finely chopped) erambled) 

2 onions (if spring onions are salt and pepper te taste 
available add a few) I tablespoon dry mint or 
(finely chopped) several sprigs of fresh mint 

8 eges (slightly beaten) 1% caps olive off 


File (see receipe for filo below) 


Wash spinach It is very important that spinach 
be edi eae poee: Boe maps mld Hey ym pcnneed’y aaa “4 


2. After spinach be cut up finely, add the finely chopped 
onions, mint, = Dee ih cups olive I. salt and pepper to taste 
and mix thoroughly. 


3. In 10° x 16" ee genet’ Bae ne veled Oo Sip nh Rat Pees 
(see below) brushing with melted better and crisco over each layer 
before other layer is placed on top. 

4. Wisse sutnacs seetare cote Gest Inpors 6f Ss and then sever 


with remaining half of dough which has been rolled out, brushing 
after each layer with melted butter ae crisco. 


ad shaped pices before Daking in 8 380" or 400" oven for about 


diamond pieces before baking in a oven for about 
1 hour or more until done 
File: 
4 cups flour 1%) cups water 
4, stick or more melted 3 tablespoons olive ofl 
butter 4 ene tablespoons melted 
1 eee salt 


y add the thy cups water te flour and salt, mixing 
dieconabi tod neading, ia 


2 After h to well kneaded, ad8  tabieepeene olive off snd 
knead again sl 


3. Cover dough with damp cloth and let stand for two hours. 
4. Divide dough for top layer and for bottom layer. 


5. Roll ee out with long narrow rolling pin adding cornstarch 
occasionally w rolling out. 
Sa gh gets almost fine enough, stretch further by hand 
and cut Inte mp lowes the size of the pan and place about alx layers or leas 
well greased pan, brushing each layer with the melted 
butler and erieco. 


7. Continue as per numbers 4 and 5 above. 


7 PITES 


SPINACH PIE 


(Spanakopita) 
2 Ibs. spinach 1 bunch anitho (dill) 
1 Ib. cheese (feta) 3 bunch fresh onions 
6 eggs pepper . 
1 Ib. filo (purchased) 1 Ib. butter for filo 


% Ab. butter 

1. Wash spinach thoroughly, cut in pieces and let drain well. 
Chop onions and anitho. 

2. Crumble the cheese and mix with the melted butter, pepper, 
beaten eggs, and the spinach, anitho and fresh onions. 

3. Butter 15” x 11” x 214” pan and place half of the filo on the 
bottom of pan, buttering each filo. Pour spinach mixture on top, cover 
with the rest of the filo. 

4. Bake in 350° oven, one hour. 


CHICKEN PIE 


(Kotopita) 
3 pounds chicken 2 cups rice 
5 pounds onions Y% pound butter 


1. Wash and boil chicken in 2 quarts water until it is tender. 

2. Cut onions fine and place them in separate sauce pan with a 
little broth from the chicken and butter. Cook until the onions are 
tender. 

8. Add rice to onions and cook until rice is tender. 

4. Cut up the cooked chicken and reserve it for the top of the 
pita. 
Filo: 

6 cups flour 3 cups cold water 
Y, cup olive oil 

1. Mix the ingredients together. 

2. Knead for 14 hour until dough is soft. 

3. Allow it to rise for about one hour. 

4. Divide the dough into 6 equal pieces. 

5. Roll the dough, using cornstarch so it won’t stick, using a 13 
x 17 heavy aluminum baking sheet, making the dough a little larger 
than the pan. 

6. Spread 6 sheets of dough on the pan, dotting each sheet 
with butter and’placing one sheet on top of other. 

7. Spread the filling on top of the sixth sheet, then cut chicken in 
small pieces and put on top of the filling. 

8. Flute the ends of the pastry as you would a pie, so that the 
juices won't escape. 
4 §. Bake in pre-heated 350° oven 50 to 60 minutes until the pita is 

lone. 
10. Cut in desired shapes. Yield: 20 servings. 


rites ™ 
MEAT PIE 
(Kreatepita) 
1 th, file 1 rice 
3 ib, 4 Ih butter 
; th. Kef cheese Cemato peste 
2 ontons — 


1. Grate onions and fry in pan with butter, 
2 Add hamberger and stir entil brown, 
3% Add rice and stir until thick. 


4. Add tomato paste mixed with one cup water and stir entil 
water has been dissolved. 


5. Remove pan from heat, cover until cool. 
6, Stir in the grated cheese. 
7. Beat eggs well and add to mixture stirring well. 


8. Divide filo in half. Place one sheet of filo at a time using , 
So AR OR, NE Ge oe Fe ee OS ge Se use up \4 of the 


9. Pour hamburger mixture on top, 
10. Place remaining filo on top, buttering each filo. 
11. Cut in small squares and bake in 350° oven. 


NOTE: When done, cover with waxpaper and towel until ready 
to serve, 


SQUASH PIE 
(RKolokethopita ) 


a ae % teaspoon black 
ty cup feta cheese "crambled) 


3 po nl dill 3 tab arated 

3 tablespoons fresh mint {Parmesan or Kefalotiri) 

1 carton cottage cheese 1 large onion, chopped fine 
(1 pound) 6 beaten eges 


1 small package cream cheese ‘| pound melied margarine 
1. Chop dill and mint fine. 
2 Peel squash, grate and syoeeze for all molsture to leave. 
3. Mix all ingredients with squash. 
4. Ruba 13x 7 pan with better. 
5, Poer cracker meal and flour over it for a 44 inch crest. 
6, Add the mixed ingredients, 
7. Sprinkle cracker meal and Sour over this, 
8. Add 1 beaten egg with 3 tablespoons milk and dot with butter, 
9. Cook in « pre-heated 350° oven antil brown, 


FRIED CHEESE PIES 
(Kolteounckia) 
1 recipe homemade file or t pound fresh mezithra 
| sound peonens Oe %) pound cream cheese 
a ‘eta cheese (crumbled) 4 eggs 


pound fresh ricotta cheese or 
1. Mix cheeses and egys and set aside. 


2 flo. When rolled out in circles, use small saucer and 
cut around 


3. Place a tablespoon of cheese in the center and fold, use a little 
water on fingers to seal edges. 


4. Pry in a emall amount of butter with a littl bit of corn oil 
heat until lightly browned. 


5, Serve plain or sprinkled with a little sugar. 
NOTE: This recipe is best when made with homemade filo. 


CHEESE PITA 
(Tiropita) 
t pound 1 pound cottage cheese 
one | 6 exes - 
1 peand cream cheese %) pound butter 


1. Crumble feta cheese fine, add cream and cottage cheeses. 
2 Beat eggs and add to cheeses and beat until smooth. 
3. Cut one sheet of filo in half, about § x 10 inches, spread it with 
4. Put one of the cheese Milling in the center of the 
sheet, fold in triangle tucking all the ends in. 
PR Place in a greased baking sheet 13 x 17 and brush each with 


6, Bake in a pre-heated 350° oven. Yield 40-50 pieces 


LEEK PIE 
Ss P reatce aee 
cot 
2 benches scallions & beaten 
*) pound feta cheese 12 sheets Ble 


1. Chop leeks fine and put in pan with a little water, salt and 
pepper and cook until tender. 

2. Chop scallions and brown in buttter, them add them to the 
leeks. Make sure that all water has been absorbed. Allow to cool. 
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ONION PIE 

(Kremethopita) 
4 large onions 5 
1 bunch spring onions 1 minute rice 
E+ - | Shove 
cup cream or Ms tenspece poeez 
1 cup grated cheese p Boon yea, ‘or 2 crust pies 
\ cop butter 


1. Saute onion im butter until soft. 

2. Add the rest of the ingredients to cooled onions. 

3. Line a 13 x 9 pan with crust. Pour mixture into this, then add 
top cruat. 

4. Eeat 2 eggs, add 2 tablespoons milk amd | tablespoon all and 
pour this over the crust. 

5. Cut the pita into desired shapes and bake in a pre-heated 350° 
oven for 14 hour or until the crust is brown. 


RICE PITA 
1 cup rice , pound butter 
2 cups water 12 ounces cottage cheese 
Figen ole pene bled feta heene 
crum| ¢ 
2 bunches ¢ seallions 6 exes 
a little crushed mint 12 sheets filo 


1. Add rice to boiling salted water. Cook antil water evaporates. 
2 Brown scallions in butter and add to rice. 

3 When rice cools, add remaining ingredients. 

4. Prepare yoer own dough or ese ready-made filo. 


aan Brush a 9 x 13 pan with butter then place 6 buttered sheets 


6. Add the rice filling and top with 6 more sheets of buttered filo. 
7. Bake in a pre-heated 150° oven for 1 hour. 
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SWEET NUT SQUARES 
; (Baklava) 


1, Place almonds, walnuts, sugar, zwieback and spices in a bowl. 

2 In buttered 12" x 15" pan add filo brushed with butter, sheet by 
sheet until you have 4-6 sheets, then a layer of mut mixture, 

3. Alternate ending with Glo on top. 

4. Butter each filo well. 

5, Cut in diamond or square shapes before baking. 

6. Bake slowly im 900° over about 2 hours. 

7. When golden brown, remove from oven amd power following 
ayrep while hot. 

NOTE: You may use all walnuts instead of almonds and walnuts. 
SYRUP le wes 


le 
2 cops water pare.of 16 Toman Lther 
3 cups sugar einnamen stick hee: 
1. Add segar and water in saucepan. When it begins boil add 
¢ianamon stick and lemon juice. 
2 Boll 10 minetes. Pour hot over hot baklava. 


SWEET NUT SQUARES 
(Beklava - The Greek Way) 


Part I 

2 a. y Mn 

cups c] 

nhs paveny Sk catleepecny cabs inliis 

sweet butter 

1. Place flour on baking board or in a bowl. 

2. Make a well in the center; add salt to alightly beaten 
and mix inte the flour, ited _ 
3. Add sufcient cold water to help secisten the flour and knead 
te a firm dough, 

4, Dip bands into melted better and work the dough for a few 
minutes. 


5. Cut the dough into 30 «mall pleces, 


6 Roll each piece as flat and as thin as possible; the 
of the filo round, These chow be hin and haomenee — 
7. ho Ran cieeets enn nated ext, Sines then ine 10° x Wer Fa G 


A ee eee 


ee i i 
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FILLING U&yh — 
Ae wan 
Part oh 7 


5 cape mead wate ngped — teaspoon cinaamon 
dem melted beliek 


ects tae 2 ven of Mis on bettors, pour hot matted butter over 


2 Peete he nied filling over this, then 2 more sheets of 
filo repeating the process until all the filling bs eased, ending 
with filo on top. 


3. Pour bot melted butter over the last filo. Cut the baklava 
before baking, and stick a whole clove in the middle of all pieces. 


ben eget 0 lt for Sony el at elie ad 
botled for I minute, : 


5. Pour over the baklava while the pastry is hot, Let stand over- 


night. 
BAKLAVA 
2 ids Blo 1 teaspoon cinnam 
4 pounds dhaseed uate 1) poends sweet butter, melted 


1. Butter a 12° x 17" pan lightly. 


SOs Se De teak De ben. Place filo om the bottom; brush 
a ee h the meted butter until you have used S ahects 


& Add a layer of nuts mixed with the cinnamon. 
4. Continee with the buttered filo until you have added 5 sheets 


5. Add nuts and top with filo until nuts and filo have been ured 
ending with a top layer of flo. 
6. De not allow filo to dry because it will break apart. 


7. Cut through the filo with a sharp knife to make diamond 
shaped pieces about 114 inches, 


§, Bake in a pre-heated 325° oven for 2 hours, Place oven rack 
in center of oven. When baklava is haked take out of the oven and 
add hot syrup spooning it on slowly. 


9. Let stand several hours before serving. 
SYRUP 
7 cups sugar ‘y lemon, juice of 
5 cups water 1 stick cinnamon 
Boil »1 ingredients together for about 15 minutes. 
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BAKLAVA ROLLS 


shelled and s of Zwieback, 
nely crumbled 

1 th. melted butter 

2 tha. file 


He 
ii 3 


and set aside. 

ny tet lightly with melted butter. 
w xture to light! cover the entire sheet. 
filo sheets, each lightly with butter, over the 
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6. pletes the apo t of the walnut mixture, etc, 
3; lengthwise, from one end to the r, tightly to secure. 
8 With sharp knief, cut the roll diagonal into $i pieces. 
9. Place in rows, chee oe ee plece fits one aguinst 
x pan. 

10, Continue again starting hee step #2, and repeat until all of 


. When baki be 
u ne pan completely ae, pete 3 Spe ot 


butter {or more) each piece, so tha 
down, instead of com am the bata. 
12. Bake in oven 350°F. for 144 hour or until color of filo turns 
crisp-looking. 
1%. Remove from oven and while hot, pour 1 or more of the 
vi + Deven TipicBmerel rend Rf anager in the 
saline pes. then yen you may pour the syrup mixture over entire pan. 
immediately cover with aluminum fol This allows the 
sihutere te ee ee 
the bottom of 
SYRUP 
2 tbe, sugar peel of 1 orange 
2 cups water 


Koil the three ee together for about 10 minutes and pour 
over baklava aa in step 215, 


FRUIT & ALMOND ROLL 


(Glasce) 
1 ib. filo 2 dreps of almond extract 
ber perl) oa esp Se es td In 
as 
Melted batter im order to brush sol caked 
and coat filo 


All ingredients should be mixed well together. 


1. 
pe Se $ a single sheet of filo and coat generously with melted 
3. Place mixture on filo and roll. Baking pan may be filled with 
these rolls. 


4, Bake at 250° for 30 minutes or until browned. Syrup should 
be poured over pastry while still warm. Cut into pieces and serve, 


El 
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SYRUP 


2 cups sugar juice of % lemon 
2 cups water 


Boil, let simmer 15 minutes. 
NUT ROLLS 
(Baklava Rolla) 
Pilling: 
4 cups of finely chopped 1%) cups 
2 cups Zuieback 


— ies 
; Son whiskey 


Filo: 
1 Ih, of Glo % peund butter 
1, Mix filling ingredients together, 
2. Cut cach sheet of filo into 4 pieces, brush with melted butter. 


3. Take 1 tablespoon of filling and wrap with filo Into shape of 
acigar. Place on greased esckle chet. 


4. Bake at 400° for about 20 minutes or until light brown. Makes 
514 dozen. 


BAKLAVA ROLLS 


{Seragli) 
2 ths, filo 2 teaxpoons cinmamen 
1 Ib, butter 1 Ih coarsely chopped walnuts 
1 cup of sugar 

1. Mix all dry ingredients together well in bowl until blended. 

2, Melt butter and ase to brush every sheet of filo 5 
sheets. mixture over entire area and roll filo length 
Brush top with melted batter, 

5. Silas inte serving please about | Ineh wide snd mixture 
She ape erent Bees ee.” Sey oven for 30 
minutes at 

SYRUP 
3 cups sugar 1 cup of honey 
1% cups of water 


1, Combine sugar and water and allow to cook until it bubbles. 
2. Remove from heat and add honey and allow to cool, 
&%. Pour over cooled pastry. 


ad PASTRIES 


WALNUT CAKE WITH RITZ CRACKERS 


(Kertthopita) 
1} pound Ritz crackers, 'y pound butter 
‘ crushed Gne a sugar 
chopped walnuts egEs 
10 tablespoons milk 6 teaspoons baking powder 


lL. Place crackers, walnuts, milk and cinnamon in one bowl. 
2. Cream butter in an electric mixer. 

3. Add sugar and blend well. 

4. Add eggs and baking powder and blend. 

& Add ingredients from the frst bow! and blend well. 

& Pour inte greased 9” x 13" pan. 

7. Bake in a pre-heated 350° oven for 50 minutes, 


synur 
3 cups sugar 1 lemon peel 
2 caps water 1 stick cinnamon 


Cook for 29 minutes. Pour over cake as soon as it comes out of 
the oven, May be cut in diamond shape or squares. 


WALNUT CAKE WITH CREAM TOPPING 


(Kerithepite Me Crema) 
12 exes 3 + and whites ; cup greund walnuts a 
separal tablespoons cracker m 
i') caps sugar rind of 1 lemon 


1, Beat egy whites antil stiff. 

2, Beat ome solks and add the rest of the ingredients, mix well. 
3, Feld white mixture into yolk mixture. 

4, Place ina 9° x 13° greased pam 

5, Bake in a pre-teated 375° oven for 45 minutes. 


CREAM TOPPING 


$ cag eels ee 
tablespoons segar chopped walnuts 
5 tablespoons brewed coffee _ 


1. Beat egg whites until stiff 

2 Add sagar and coffee and cook over double botler for about 
15 minutes heating comatantly, Cool. 

3. Cream butter for about 2) minutes in an electric mixer. 
=. Add egg white mixture gradaally until it becomes a thick 
e . 

a, Spread cream over cooted cake and eprinkle with chopped wal- 

nu! 
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PASTRIES a6 
WALNUT CAKE 
(Kearithopita) 
1 pound walnuts 
10 eggs, separated Bl ons ge vanilla 
i% cups bread crumbs, toasted 1 cup sugar 
4 teaspoons baking powder 


1, Beat egg yolks, blend in sugar. 
2. Add walnuts, bread crumbs, cognac and baking powder. 
3. Beat egg whites until stiff and add to the yolk mixture, 
4. Bake in a greased 15" x 10° x 214" in a pre-heated 350° 
oven for 30 minutes. Allow to cool before ing syrup. 
syeur 
2 cups sugar 3 cups water 
juice of \) lemon 
Boil syrup ingredients for 30 minutes. Pour hot ayrup over cake. 


WALNUT CAKE WITH ZWIEBACK 


(Kerithopita) 
2 cups ground walnuts 4; teaspoon vanilla 
4 cu ground Zwieback 1 tablespoon wh 
dof 1 orange 1 tablespoon water 
rind of 1 lemon ty) teaspoon cinnamon 
9 eggs, separated HH teaspoon cloves 
% cup sugar 1% teaspoons baking powder 


1. Beat egg yolks until light in color. 
2. Add sugar, vanilla, whiskey, water, cinnamon, cloves, baking 
powder, nuts, Zwieback, orange rind and lemon. 
» 3. Beat egg whites until stiff. Fold into above mixture. Beat 
well, 
4. Pour into a buttered 18” x 9" x 2° baking pan. 
5. Bake in a pre-heated 350° oven for 30 to 45 minutes, Teat 
with Gocthpeck 
6. Cool and pour the following syrup over it, 


SYRUP 

2 cups sugar juice of 4% lemon 
1\ cups water 

Cook slowly for 20 minutes and pour over cooled cake. 

WALNUT CAKE SUPREME 

und butter 1 cup warm milk 
i* oo sugar 2 ~ -y flour or enough to make 
5 eggs t dough 
2 teaspoons baking powder 


2. Mix in flour and milk alternately. Dough should be soft. 
3. Grease a 13" x & pan and apread % of the dough on the 


4. In each section formed by lattice design place half of a cherry. 
5. Bake in a pre-heated 250° oven. 
6. When cake is baked, cool and pour bot syrup over it. 

syeur 


$ sips suaee juice of 4) lemon 


i 


water 
Cook slowly for 20 minutes and pour over cooled cake. 
WALNUT HONEY CAKE 


sai 
6 eggs separated caps chopped walnuts 
pp a 1 cup batter itr 
sugar teaspoons pow 
5 lenapoenn chnsitsiais 
1. Soften butter at room temperature (do not melt over heat). 
Blend better with sugar. . , 
2. Beat whites of eggs until stiff. 
3. Add beaten egg yolks to butter and sugar, mix in dry ingredi- 


meringue aml mix. Grease 13” x 9” 
and bake at 400°F. for 25.30 minutes. : 
4. Pour ay oren, Inato-at S enqn: suger und S cage of water Saeught 
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HONEY PUFFS WITH YOGURT 
(Lowkoumades Me Yoowrti) 


1 cup yogurt 1 teaspoon salt 
?s oe kraft light oil for frying 
3 tablespoons batter (meted) honey for topping 


—— baking powder walnuts for topping 
re penser reste tether 
ch ingredients, Mix together, if not 
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HONEY PUFFS 
(Loukowseades) 
1 quart hot water 2 cakes yeast dissolved in 
1 tablespoon crisco \ cup warm water 
2 beaten exes 1 teaspoon vanilla 
1 heaping tablespoon sugar 1 teaspoon salt 
cups flour 


J. so Sereients except flour ber and beat with of 
hand until «mall bubbles are formed. —_ _ 


2. Gradually add flour until « loose dough is formed, 
3. Cover well and let rise about 3 hours. 

4. Beat well, cover again, and let rise for 1 hour. 
5, Beat again slightly. 


6. Use a 2 quart saucepan and fil it % full with vegetable oil. 
Bring the oil to boiling point. 


7. Drop 1 tablespoon of batter into the oil, 
& Dip spoon in oil before you scoop up more batter so it won't 


9% Keep turning balls until they are golden brown. Drain. 
10, Top with honey and sprinkle with cinnamon or sesame seeds. 


CUSTARD CAKE 

(Gaiatebouriko) 
I tb, filo 4 tablespeoms corm starch 
I th, butter 12 exes 
2 qts, milk 2 cups cleaned and ground 
1 cup sugar almonds 


SYRUP 
3 cups of homey 1 cinnamon stick 
\ cup of water 
Bring mixture to « bedl and allow to cool; pour over warm pastry 
and cut into serving pleces. 
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MILK PIE 
(Galatobowriko) 
: th. ae Hs cup renee 
6 exes 1 ib butter (melted) 


1. Heat milk, add farina. 


2. Whip exes and sugar together. Add slowly to milk and farina 
and cook until thick. Remove from burner and cool. 


Butter 9 x 14" pan, Place first shect of filo in pan and brush 
in taahtod ttinn, Prepare half of the filo in this manner. 


4. Pour farina mixture over filo. Cover with remaining filo— 
brushing each sheet with butter, 


5, With sharp knife, mark off diagonal serving pieces. 


6 Bake in moderate oven 350° for 30.40 minutes. When ready, 
cut as marked off and add lukewarm syrup. 


SYRUP 


2 cups sugar few drops lemon juice 
1 cup water 
Boil together for 20 minutes. 
HONEY CURLS 
Diples #1 
12 1 ted orange 
vy Ib. butter omar 
i] ~ whiskey Wesson oil for frying 


Beat eggs until fluffy, add butter, cream, whiskey, and orange 
peel ntil all mixed rwod-vontd . 


. ning eeaahnecamcibeyr 


nead dough on fhe til smooth ; 
st il tbo ur until sm add some olive oi] on dough 


. After 30 minutes roll into one or two sheets until it becomes 
quite thin, then cut It Into #tripa. we 
net Wenten ofl Seemsing a barvet r cylinder as it fries. 
Pry cuttl light rove Drain on paper. ae = 
5 Auk colons talk ai, Yield: about 100. 
SYRUP 
3 cups water gr legge 
Soot eant 1 cianamon stick 


met et et eet eet eet ete 


PASTRIES » 
Diples #2 
3 eggs teaspoon baking 
juice of 1 orange pry eet aiaee 
1 tablespoon melted butter 
1. Bent eggs. 


2. Put flour and baking powder in bowl. Add butter and eggs. 
Add orange juice. 

3. Roll small piece of dough at a time and fry it im bot oil, 
twisting the dough with a spoon as it fries. 

4. Pour honey and ground puts over them. 


Diples 23 


6 egex poand batter 
\ teaspoom baking powder oll for trying 


1. Beat eggs and gradeally add dry ingredients, knead until 


2. Separate dough into two parts, roll dough out on floured table 
until thin, 


sprinkle with or pute 
SHREDDED WHEAT SQUARES 
(Kataight) 


box Shredded Wheat et et ee. 
(medium size 15 to a box) = milk, as much as is necessary to 
cups chopped walauts moisten the wheat 
teaspoon cinnamon 

SS aoe ee with « sharp kelfe split each 


piece in half. Quickly dip each bettom balf in the milk, dom't bet it 
absorb too much as it will make the wheat too moist, Place these on a 
greased 8 by 12 


pan. 
2 To this bottom layer add your walnuts which have been mixed 
Then take the top half of the shredded wheat, 
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2 cups sifted flour 4% cup buttermilk 
\ cup sugar %, cup cooking oil 
I teaspoon salt 1 whole ege 

pon soda Th mag Sr 


: Sitt dry ingredients together. 
2. Stir in buttermilk, oil and egg with fork, phy ee 
3. Drop with teaspoon into hot (375°) ae conn 
will surface. Gently turn it until it becomes golden brown ( 3 


4. Drain on absorbent paper. 
5, Roll warm puffs in different toppings. 


z 
gure 


confectioner’s sugar 
chocolate bits or syrup 


FARINA PASTRY ROLLS 
(Gelatobowrike Me File) 


1 peund filo 1 teaspoon vanilla 

6 exes 1 pound butter, melted 

% cup segar 1 quart milk 

4 cup farias 
1. Bring the milk to a boil and remove from heat to cool. 
2. oe 
3. 


Add vanilla te egg mixture and half of the farina, slowly 
blend 4; of the ammount of milk stirring constantly. 

4. ne SE eee a ven ee See eee ae Dees ae 
mixture becomes thick, Remove from heat and add 1 tablespoon butter 

5. Allow this mixture to cook, stirring occasionally. 

6. Cut Ses wester exstte Del; using half a sheet, fold in 
half, making a a ene, Brush each piece of square with 
melted but ae cad pa tablespoon mixture in the corner of each 
square. 


7. Rell half way, turning in corners, and continue rolling to 
form a pastry roll. Again brush each roll with melted butter. 


&. Place rolls in 13" x 18" baking pan. Pour butter 
over all farina rolls. Bake im 356° oven for one hour. golden 
brown. 

SYRUP 
2 cups sugar 1 teaspoos lemon 


2 cups water 1 cinnamon stick ee a 
1, Boll sugar, water, lemon juice, and clanamon stick until 
thickened. 


2. Cool eyrup and pour over pastry as soom as they are removed 
from the oven. 
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PASTRIES n 


KATAIPFI 
1 Ih. fresh kataiffi \\ cup sugar 


1% cup Gnely ground f tap. chaneenes 
waleuts %) Th, melted eweet batter 
1 cup Gnely ground almonds 1 cap hot milk 


1. Grease a shallow pan and spread half of kataiffi. 

2 Then blend nuts, sagar, and cinnamon. 

3. Spread over kataiffi. 

4. Pour half of the melted better over this. 

5. Cover with remaining kataiffi. 

6. Pour the hot milk and the rest of the butter over this. 

7. Cover with aluminum foil, 

8. Bake at 350° for 35 minutes. 

9. While still warm, pour 2 cups of errap over the top, 

10, Cover with towel and another pan and Jet stand until cool. 
SYRUP 


2 cups sugar juke of 1 lemon 
2 cups water 


Boil all ingredients together for 5 minutes, 
FARINA SQUARES #1 


(Ralveh) 
i4 eggs 2 cups sugar 
2 (12 ownce) boxes farina 1 teaspoon vanilla 
1. Beat egg whites until stiff. 


2 Beat egg yolks separately and add sugar. 

& Add the meringue and the farina by spoonfuls into the egg 
yolk-sugar mixture. 

4. Bake in a 360° pre-heated oven in a 1344" x 914" pan for about 
85 minutes or until it becomes brown. 

SYRUP 

4 cups sugar juice of 4) lemon 
3 cups water 

1. Boll ayrup ingredients about 15 minutes. Pour hot ayrup 
over hot cake slowly. 

2. Cut into squares or diamonds 


wn PASTRIES 


FARINA SQUARES #2 
(Halvak) 


1. Cream butter and shortening with mixer, then add sugar 
gradually. 
oe Add the unbeaten eggs one at a time and continue to blend with 


% Add the buttermilk, farina, baking powder and cinnamon and 
mix well after each addition. 


4. Pour into a 9” x 13" ene en ee Sena eae 


in a 350° or 400° oven for 35 minutes or until done 
56. Cover immediately with syrup. 
ALMOND CAKE 
eee 
6 eggs 
2%) «. Zwieback finely crushed 3 tap. bakin « powder 
i cup sugar 1 tep. grated gers rind 
1 cup four 


Cream butter and add sagar, eggs. Zwieback, flour, baking powder, 
and in 12° x 17” pan about 15 minutes in 350° oven. 
Cake should not be brown since it will be baked again with filling. 

Meanwhile, butter pan again and 


Mix ex sugar, almonds, zwieback, baking powder, cognac, 
soda, lemon juice and almond extract. Beat ex whites until ati 
on ae See See Place in pan. Pour filling over cake. 


Bake 
SsYRur 
10 cups sugar 1 lemon cut in half 
water 


cups 
Cook syrup about 20 minutes. While hot pour on Kopenhigh as 
soon as it comes out of oven. 


am 


IEE OTC TU CSS ee 


PASTRIES i 
ALMOND CAKE 
(Amigthalete) 
16 exes 1 cup toasted bread crumbs, 
i Semponn veisilla 1 jn a ted orange 
grated o 

3 cups almonds (blanched, 1 teaspoon powder 

browned and ground) 2 packages reat pudding 


1, Beat egg whites until stiff. 

2. Beat yolks, add sugar gradwally until thick. 

3. Add almonds, bread, taking powder, vanilla, orange. 

4. Fold in egg whites. 

5. Rake in ungreased 12° x 18” pan im 350° oven for 1 hour. 
6, When cool, pour cooled syrup over cake, 


7. Over this, spread cooked vanilla ing made from 
mix with slightly less milk (344 cups) directions call for. 


syeur 
3 cups sugar juice of 4; lemon 
1%) cups water 
Heil ingredients for T or 8 minutes, 
ALMOND SUGAR CAKE 


(Reveni) 
iz ) 3 
PASSES cnepea 3 lupene attr powder 
almonds 1) cups farina 


1. Beat egg whites until stiff and set aside. 

2. Beat yolks until lemon colored. Add sugar and cream well. 

8. Add farina, taking powder and almonds. 

4. Fold egg whites into mixture. 

5. Pour into 8" x 12” pan, bake at 350° for 45 minutes or until 


6. Pour syrup when you remove cake from oven. 
synur 


3 cups sugar few drops lemon juice 
2 cups water 


Boil together for 10-12 minutes. 


PASTRIES 


SPONGE CAKE 
( Pantespani) 


1 baking powder 

ig 4 

Beat egg yolks with sugar until light. Add farina and baking 
der. aps well. Beat egg whites until stiff and fold into mixture. 


extract. Bake at 375° in 13” x 15" pan for 36 minutes. 
and pour following hot ayrup over it. 


SYRUP 


2% cups sugar 2 qia water 
Boll one hour over low Mame. Add a few cloves. Pour hot syrup 
on cold cake, Sprinkle with ground nuts. 


CHERRY TOURTA 


pound batter 4% teaspoon baking soda 
fe fp \% jigger 

1% cups sugar 5 cups four, about 

+ ye 14 ounces ry marmalade 


f 
: 


Dissotve baking soda in whiskey and add to butter. 
4. Add flour and mix, [f batter sticks to side of pan, add more 


5. Take 4 of batter and press in 13° x 9” pan. 

6. Spread marmalade over batter, 

7. Roll rest of batter into thin strips and erias cross over top, 

8, Bake for 30 minutes at 350° oven, reduce heat to 325° and 
continue baking 10-15 minutes. 

NOTE: In of che use pines reserve and 
garnish each mage bogh manandbine charter. per © 


BUTTERMILK CAKE WITH KREMA 


cup batter 24 barr — cake flour 
cups segar y en CzZyEs 
buttermilk 2 teaspoons almond favor 


cup 
cup nuts coarsely und 1 tablespoon baking powder 
teupeen baling sone, 

1. Cream better and sugar until light and fluffy. Add eggs 


2. Gradually add buttermilk and nats. 

3. Add almond flavor. 

4. Add flour and baking powder and baking soda. 

5. Bake in greased and floured oblong baking pan for '4 hour 
at 350° oven or until lightly browned. 


i et 


KREMA 
Beat 6 egg whites in double boller until stiff, 
Add 9 tablexpoons sugar slowly (1 cup and 1 thep). 
ad 


Beat '4 Ib, sweet butter in mixer, when top mixture is cool 
Sprinkle with nuta 
YOGURT CAKE #1 


and juice of 1 lemon 

1. Beat rand yogurt together, then add and beat a few 
minutes, pvr aban seats 

2. Mix in sifted flour, baking powder, and soda. 

3, Grease 9" x 11" cake pan and pour in batter, 

4. Bake at 375° oven for 45 minutes. 

5. Remove cake from oven and pour het ayrup over It. 


syaur 

3 cups segar I teaspoon vanilla 
4 cops water 

YOGURT CAKE 22 
1 cup yogert 5 exes ( ited) 
1 cup ter lemon 
2 cups sugar ‘4 cup almonds chopped 
: cups flour ) 


Turn oven to 350". 

1, Beat butter with sugar. 

2. Add egg yolks and beat well until flaffy. 

3. Beat whites until they form peaks. 

4. Add alternately whites, flour, baking powder and yogurt to egg 
a. 


5. Grease pan and dust with flour. 
6 Put in 13" x 9" x 2” pan. 
7. Bake * hour at 350° wntil golden brown. 


RAISIN AND NUT CAKE 


1 cup sugar xEy 
eel ee 
10s cape back rele grated rind from 2 oranges 


2 Bake at 350° for 1% hour in a greased 7” x 14” pen. 


= es en le 


7 PASTRIES 
COFFEE TORTE 
6 exes I ——- instant coffee 
1 cup — diluted in 
— ted cake flour Fae By men ee 
go ty y 1 cup ma filling) 


1. Beat egg yolks until lemon colored. 

2. Add sugar and continue beating. 

3. Add coffee, alternating with the flour and baking powder. 

4. Fold in 1 cup ground pecans. 

Beat egg whites until stiff and carefully fold into mixture. Pour 
about 25 


batter into 8 inch greased cake pans and bake in 550° oven 
minutes. Turn out on rack and cool, 


FILLING: 
2 instant coffee 2 — yolks 
dil in \) 1b. sweet butter 
2 warm water | cup suger 
4 lexpoons four 


1. Combine coffee, four, egg yolks in top of double boiler. 
2. Cook stirring constantly until thick. 


3%. Remove from fire and continue stirring until cool so as not to 
form a crust on top. 


4. In mixer, cream butter and sugar until net and fluffy. Into 
the mixture carefully add cooled coffee custard, blending thoroughly. 


5. Spread this filling between the layers of the cake sprinkll 
a few chopped nuts each time. ” = 


6. Spread remaining filling and sides of cake. S&S kle 
remaining nuts on top. Ie wikeeun 


7. Refrigerate before serving. 


DATE CAKE 
(Kowmaries) 


is bling water 
"4 er 
cup > — gE walnats *) teaspoon baking eda 


Mix sugar, butter, po wine cuge Sees together then add water and remain- 
ingredients. for 50 minutes in greased angel food 


afcay 
£393 
i 
i 
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PASTRIES * 
CHOCOLATE TORTE 
I cup sweet butter 1 tablespoon rem 
1 cup suger 34) cups sified cake Gour 
5 exes % teaspoon salt 
PILLING; 
1 cup 1 teaspoon rum 
5 enx yous 1 bar German sweet chocolate 
1 cup sweet butter 


1, Cream butter well: add sugar and cream, Add the eggs one 
at a time and beat well, 

2 After cach addition, gradually add flour, which has been sifted 
with the salt, amd beat. 

3. Add the rum. Grease 8 inch layer pan and pour the batter 
inte each pan. 

4. Bake 15 to 20 minutes until nicely browned. Cool, remove 
a spread filling between layer and over top and sides of 

Baking time and temperature: Pre-beated 350" oven 15 to 20 
minutes. 


FILLING: Cream sugar with egg yolk; gradually add butter 
creaming well. Slowly add chocolate and rum and cream until smooth, 
Chill in refrigerator until ready to spread on the cake. 


BUTTER ALMOND TORTE 


(Beurre-Amawde Torte) 
5 pen Lady Fingers £ quart milk 
1 th sweet butter 1 jigger cherry liquer 
‘4 yolks t cup sugar 
‘y cup streng coffee 4) Ih, blanched almonds 
1 cup sugar (powdered) (brows in butter) 
TOPPING 


Whip butter for 'y heer or until creamy and white. Add 1 cu 
sugar aed whip for amether 14 bear, Add egg yolks and beat wel 
Riend in coffee and liquor. 


1. Separate lady fingers and place one at a time in bowl with 
milk aed reenaining sugar. 


2. Do not soak them too much, Arrange ome layer at a tine in 
a 12° rownd platter. 


% Spread on topping thickly and sprinkle a few chopped almonds, 
4. Add a second layer of lady fingers. 


5. Add to and almowds, 
(You get at least 3 layers) 


6 On Gnal topping add 4 few whole almonds, 


7. Place in refrigerator antil towping has hardened. 
{This makes about 12 servings) 


bi) 

groend salt 
2 ox, liquer 2 teaspoons baking powder 
ICING: 
6 whites 8 tablespoons sugar 
sah . strong coffee %% Ih. sweet better 


_1. Mix walnut meats, almond meats, swichack, cinnamon, salt, 


2. Beat egg yolks, add sugar and beat. 
3%. Add dry ingredients to egg yolk mixture and beat. 


4. Add egg whites which have been beaten until stiff. Fold in 
ter whites 


5. Pour into greased pan 13° x 9° which has been sprinkled with 
crumba. 


6. Bake at 325° for 45 minutes. Let cool, 

ICING: 
1, Beat egg whites entil stiff, gradeally adding eugar and coffee. 
mate Ha doable boller and continue beating for 15 minutes. 


3. Beat butter for \4 hour add egg white mixture and beat con- 
tineously until creamy smooth. 
4& Spread over cooled cake, 


FILLED PANCAKES - SYRIAN 


{Ataheff) 
1%) cups pancake mix butter for grill 
1% cups water 
FILLING No. 1 
2 ground walnuts FILLING No, 2 
2 sugar ricotta cheese - strained 


1, Grease grill or pan with butter. Pour batter into grill and make 
pancake patties. When the underside is brown, remove and place 
on a linen towel, 

2. Place cither in center of ~~ aegis half. Press 
edges to close them so that they lok 

2 Prin hot bute util glen row on beth se, Remove 
from fire. 

4 Mobs 0 tarep of 1 cup voter and 3 cup coger and ir over 
the tarts at the time of serving. = 
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A SYRIAN SWEET-TREAT 


(Awamet) 
YEAST BREAD RECIPE: 
1 cake yeast 2 tablespoons sugar 
\ cap lekewarm water oe 
2 tablespoons shortening 


1, Add yeast to lukewarm water and 1 teaspoon vr. Let 
stand 5 minutes nick 


S ase salt and ¢ to milk and cool to 
shortening, remaining saga 


ne ee Ee Beat well. Add enough 
more flour to make a soft Plate remai eons Sar ee es. 
turn out dough on floured and knead until emooth and elastic. 


Place in pany ee ove Se aide is on 
with cloth and let rise until ys ig tT 
ppmeny Los ty bo a) 

4. Form balls the size of a walnut 


5. Heat ofl in a frying pan and fry the dough balls until golden 


6 Make a syrup of 2 cups water, 2 cops segar and 1 teaspoon 
rosewater and cook until slightly thick. 

7. Dip each piece of fried dowgh in the and place on a rack 
to drain. Goel oud serve. _, : : 


MAMEMULL 
(A Syrian Pastry) 


1 pound dates, chopped fine 4 cup English walnuts 
Be eters ay Sak ene, pee aaa Se Sane. Shape into ball« 
Sabbah tho des ok haes eae 
Fs eb aineeetae ok tas ands acl witb 
3. Take a small amount of filling in the palm of your hand and 
veiled hachten eabenn dete. 

4. Then take the filling and press it into the dough ball. The 
combination of the Gilling inside and the dough over it takes the form 
of an egg. 

5. Bake 4s bour in 250° oven in a greased baking shect. Makes 2 


NOTE: May be «prinkled with powdered eagar. 


NOTE: If the dough ia pot soft enough to work with, add a litth 
water or oil. 


MILK CUSTARD 
(Gelepita) 
1) quarts milk 3 tablespoons butter 
on farina 1 teaspoon vanilla 
\) cup sugar ty box crushed Zwiebeck 
5 eres 


1. Seald milk, add sugar and farina. Cook until thickened. 
2. Beat eggs and vanilla and add slowly to hot milk mixture, 
irring constantly. 


5 oes tate a tangs hettenes Sale pee Ce (12 x 16 x 2) which has 
been sprinkled with half of the Zwielx > 


4. Top with the remaining crumba, 
5. Bake in 350° oven for 45 minutes. 


6. When cool the following «yrup over it, Cut in diamond 
shapes and top with half o cherry. 


SYRUP 
1%) cups sugar 1 teaspoon lemon juice 
1 cup water 
Bring to a boil amd boil for 10 minutes. 


MOLDED CUSTARD 
( Polliyya) 
H quart milk 3 weenies tablespoons cream 
Res 
1 ee vanilla 

1. Boil milk and let it cool. 

2 Beat exes and add cream of wheat, sugar, and vanilla, 

i. Then add lukewarm milk, mix well and cook in double boiler 
with very low heat antil it is thick like custard. 

4. Melt and brown 4 large tablespoona eugar and 1/3 cup water 
and put in mold 


5. Pour custard-like mixture in mold and cook at 350° for 1 hour 
or until a knife inserted in center of custard comes out " 


CREAM CUSTARD WITH GOLDEN RAISINS 


5 cups milk 5 equs 
1 cup sugar I teaspoon vanilla 
1 isins 


1, Beat egys well. 

2. Add sugar, milk, vanilla. 

%& Pour in 144 quart baking pan. 

4. Sprinkle raisins and cinnamon on top. 
5. Set in one inch of water in larger pan. 
6, Bake at 375° until firm. Serves & 


RICE PUDDING 
(Risogalo) 
3%) cups milk 2 exes 
4 cup rice salt 
%) cup sugar teaspoon vanilla 


1. Parboil rice 5 minutes in 44 cup salted water. Drain rice. 


2 Scald milk, add drained rice and bring to boil. Boll slowly till 
rice is cooked. Remove from fire. 


3. Beat and add . Add hot milk, a tablespoon at a 
time, to eggs ( t 3 or 4 tablespoona). 
heat 


4. Slowly add this to milk and rice mixture. Replace over 
and allow to cook for about 5 minutes, Remove from heat and add 
vanilla. Pour into individual molds and sprinkle with cinmamen. 


ATHENIAN HALVAH 


SYRUP 
4 cups farina . water 
1 tb, sweet batter 1 cloves 
% Ib. almonds 5 cinnamon sticks 
(cut in four pieces) \%) orange peel 
2 Ibs. sugar 


1, Pot butter in frying pan and brown, 


2. Add farina, little at a time while stirring until it is brown. 
Add almonds and brown. 


3. Pour mixture in large deep pot. 


4. Boil the syrup recipe for 4 howr, When ready slowly 
in farina mixture. . 4 sine 


5, Cook until thick, thes form with tablespoon into pieces and 
sprinkle with cinnamon, To be eaten with a spoon, 
BAKED CUSTARD 
1 quart of milk 1 teaspoon vanilla or almond 
4 exes extract 
cinnamon or nutmeg 
1. Seald the milk. 


2. Beat the eggs slightly and add to the milk slowly, beating all 
the while. 


% Add flavoring and poer into custard cups 
4. Place custard cups in pan of hot water, 


5. Bake for 20 minutes at 450° or until inserted spoon comes 
out clean, 


6. Sprinkle with cinnamon or nutmeg. 
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How to Shape Fancy Greek 
Breads, Pastries and Cookies 


s 2 
Triangles or Trigona” made with pastry sheets (tilo) 


Filo Rolls for various fillings 


twist 


SP 
spiral SST MA. 


© 


Three basic shapes for Koulouria Cookies 


twisted bread 


_— 


—t 


COOKIES 


104 COOKIES 


KOURAMBIETHES 
The Christmas holidays, Greek de ecg 7g weddings could 
hout Kowrambicthes. mince 


meat 


and Yorkshire pudding, theee powdered-ewgar shortbread 
ve become a tradition in the Greek home. Their can be 
back to the daya of St. Jokn Chrysostom, who is to have 


traced 
mentioned them during one of hie sermons, Each kowrambie should 
a clove to represent the Wise Men who brought 


w cloves 

cup confectioner's sugar 1 teaspoon vanilla 

1. Beat butter for ten minutes with electric mixer, 

2 t yolks with vanilla in separate until lemon- 

is a ae Sp cas aed beat et non — 

3. Add egg mixture to butter; ick. old sltted flour: 0 Witte ota 
time and knead for 14 hour. 

4. Put in refrigerator until cool. 

6. Then shape inte desired shapes and insert a clove in the center 
of each. Place on ungreased baking sheet. 
6, Bake in 250° pre-heated oven until the bottem of the cookies 


7. Allow them to cool and eprinkle with sifted confectioner’s 


(Kourembiethes) . 
1 th. butter \ tap ecineamen 
% cup Wesson oil 1 tsp. baking powder 
‘y cup sugar 4'y flour 
l ege i cup ground 


1. Melt butter and Iet it set for a minute, Discard salt settle- 


2 Put drawn butter in bow! and cool, Add Wesson ail and beat. 

3. Add sugar and egg. Beat well. 

4. Add baking powder and clanamen to flowr and add to above 
mixture. 

5. Add almonds. 

6. Knead for 10 minutes or until dough leaves banda, 

7. Hand-shape into wedding bella. 

& Bake at 350° for 30 minutes in pre-heated oven, 

9. Remove from oven ad roll in confectioner’s sugar. 

10. Insert toothpick with amall bow om top. Yields 5 dozen. 
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. Place 
Place om ungreased cookie sheet and hake for 30 minutes in 
‘oven. Cool on cookie sheet, 

still warm sift confectioner’s sugar over cookies. 


POWDERED SUGAR PARTY CAKES 
(Keurabie) 
1 1b, ensalted better candied cherries or 
4 cups flour candied mixed fruit 
2 yolks \\ cup confertioner’s sugar 
1 groand 
Make kourable dough rather Set, Shove Inte vel tam Bam 2 

woolen aes ogee Put cherries or mixed fruit in the center before 


32 sheets filo butter 
1 Ib, groend toasted almonds 


Prepare filo by stacking 4 sheets filo, butter between each. Then 
between the next 3 sheets of filo put ry roe 
last sheet of file, butter, them kourabie dowgh. Roll up as jelly roll. 


inch abowt 1 inch before ——. Bake is moderate oven 
degrees wntil done. cool pour the following cooled syrup over 


SYRUP 

4 sugar orange peel 
2 ome water stick of cinnamon 
slice of lemon 

Cook until thickened, 

AMIGDALOTA 

1 th, sweet butter 1 tsp. vanilla 
% tb, flour 1 th almonds 
2 exes 1 isp. baking powder 
I cap segar 

Cream butter. Add sugar, egg yolks amd vanilla. Beat egg 


whites ne oat we rare Add flour and baking powder and beat. 
Batter must be soft. Shape into round cookies wee oot wwe 


— ae 
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ALMOND COOKIES 


Beat butter, add sugar, egg yolks and almond flavor, 
Sift 


flour, baking powder and add a little at a time to make 
kourambiethes. Shape dough as you would a 


3. Beat white li , roll cookies in egg white then roll in 
oaved ubmnentle, ated 
4. Bake on ungreased cookle sheet in 250° oven for about 20 


PEAR SHAPED SPICE BARS 


(Apedakia) 
2 cups Mazola oil 2 teaspoons baking 
2 cups sugar 1 teaspoon ila 
i: —_ typo 
2 teaspoons baking powder 

NUT MIXTURE 

3 Inwts 9 ta 
pee erent Se biespeens honey 


1. Cream all and sugar. 

2. Add orange julee and eggs. 

3. Add dry ingredients gradually, then add cinnamon. 

4. Rell into the skze of « walnut. 

6. Take all the ingredients of the mut mixture and mix well, 


6, Ineert finger through the center of the dough and fill with the 
nut mixture, 


7. Place on ungreased baking sheet and bake In 350° oven until 


SYRUP 

1 pound jar honey 2 pes Ege 
2 cups sugar 2a clanamon 

1. Boll the syrup ingredients for about 10 minutes, then simmer 
to keep syrup hot. 

2. Place cookie in slotted spoon and dip om both sides. 

3. Drain and arrange on a platter, 

4. Pour remaining ayrup over the cookies. 


SPICE BARS 
(Pinikia) 
4 cups farina 1 teaspoon grated orange rind 
2 cups heated olive oll \) teaspoon cinnamen 
1 cup homey lukewarm Y cloves 
2 oz. cognac 2 teaspoons baking powder 
juice of 1 orange 


1. Work off and farina entil creamy. Then add sugar, honey 
and the rest of the ingredients, 


SOs van Se 38 Sees. If the dowgh is stiff add a Httle 
more brandy, if too soft add more farina. 
3. Roll with the hand into the size of a walnut, and flatten. 


S Pies 6 on egeeeed hebing Saek endl Sade at Sey’ Sar. 68 
minutes. Use a flat baking sheet. 


sveur 

1 cup homey I cup chopped walnats 
I cup sugar 

1. Boll the syrup ingredients for about 10 minutes, then place 
on simmer to keep your syrup bet. 

2. Place finikia in slotted spoon and dip the finikia om both sides. 
Drain and arrange on a platter. 

3. Pour the remaining syrup over the finikia and sprinkle with 


nuts. 

HONEY DAINTIES 
(Melomakarouna) 

\y pound butter 1 teaspoon baking powder 

1 cup olive oil % teaspoon baking soda 

% cup segar 1 teaspoos cinnamon 

\% cap orange juice y teaspoon cloves 

1 tablespoon orange rind ‘ teaspoon nutmeg 

4 to 6 cups Goer 

1. Beat butter and olive oil until creamy. 


2. Add sugar slowly and beat until light yellow and slightly thick, 
3, Add orange juice and rind and beat 15 minutes, 


4. Add remalaing dry ingredients to 1 cup of the flour. Combine 
with the butter mixture, 

6. Grad add remaining flour until dough resembles the con- 
Pere 6 nad 

6 Take a piece of dough the size of a walnut and shape. 

7. Bake in a pre-heated 350° oven for 15 to 20 minutes on an 
ungreased cookie sheet. 

BW he costes Fe weamee’ fea the ented late: the 
following syrup which has been cooled. 

9. Sprinkle with chepped nets. 


2 tablespoons lemon juice 1 cup honey 
1 cop sugar cup water 
Boil together for 3 minutes, 
HONEY CAKES 

2 cups flour 
Eco qrenelates eat 2 teaspoons baking powder 
1 cep 1 teaspoon anise seed 
2 exes 


1. Melt butter and add sugar, homey and slightly beaten eggs. 

2 Mix and sift flour, baking powder and anise seed. 

3. Combine mixtures and mix until smooth at low speed on mixer, 

4. Pour into paper baking cups set in meffin tins (about 2/3 full). 

5. Bake for 25 minutes at 375°. 

6. When cool, frost with white icing and top with maraschino 
cherry on each cake. 

ICING 


3 tablespoons butter 1‘) teaspoons almond extract 
1% cups confectioner’s sugar 


1. Melt butter in saucepan. 

2. Stir tn sugar, salt and almond extract until crumbly. 
% Add boiling water and beat until mmooth. 

4. Spread quickly. 


) «= ao olive off 3 Ie of fens 
cup of oramge juice (maybe a litthe more or less) 


1. Combine oil with orange juice. Add baking powder and 
cinnamon. 


2. Add flowr, little by little, and kmead well after each addition 
until the dowgh is soft, but does not stick to the hands (20 minutes). 


3. Take a phece of dough a little larger than a walnut. Flatter 
and All with mut filling and seal top and edges so that the will 
not come out. Place on ungreased cookie sheet with sealed top 


4& Bake in oven at 350° until lightly browned, 
‘ie 6. Dip in honey syrep and sprinkle with finely chopped nets and 
mamon. 


NUT PILLING 


1 tb, walnuts ground fine leaspoon of cinmamen 
4 cup sugar 


Mix well. 


Se Sie chen ened to nga ree ha len ine eg Pave 
teen taken out of the syrup. 


TRIANGLE PASTRY SHEET ~~ 
(Pilakia) 
% cups = 1% poe 
corm or rying 
1 For: doen salt corn starch for rolling 


1. Make soft deagh from flour, salt, oil and water. 

2. Knead abot 15 minutes. 

3 Cover and let stand at least 3 hours. 

4. Divide dough in 4 equal parts, 

5. Roll dowgh fine with long relling pin, using cornstarch. 


6 After dough has been rolled out as fine as take rolling 
pin and place an edge nearest you and roll all the dough om rolling pin, 


7. Slip rolling pin off dough. 

& Cut in 1 inch diamond shapes. 

9. Cook in ofl until light brown (low heat). 

10, Dip in syrup and sprinkle with toasted sesame seeds. 


sYRur 
3 cups sugar 1 stick cinnamon 
3 cups water % lemoe 
Simmer 30 minutes. 

DATE AND NUT BARS 
t cup segar 1 cup four 
1 beaten exe \ cup milk 
1 cup chopped dates ‘) teaspoon baking powder 
1 cup chopped nuts ‘) teaspoon salt 


1. Mix sugar, ceg and flour sifted with baking powder and salt. 
2. Add milk, them dates and nuts. 


3. Bake in shallow pan. 
4. Cut when het and roll in powdered sugar. 


iv COOKIES 


MEDITERRANEAN MACAROONS 


se img lg a 
oo aol, = Ae, ae acta 
1. Combine ee 6 AO 


thiek and creamy, Oe, ef tea howe and ete oO, 

2. Beat egg whites until stiff, but not dry. 

3, Fold in 15 of the egg white mixture. Add remaining flour and 
egg whites, alternately. 

4. Put in cookie preas. 

5. Use baking sheet which has been greased and floured. Sprinkle 


almonds on top. 
6, Bake at 350° until brown, 
UNBAKED ALMOND COOKIES 
| fowee gf lmeond paste 1 tablespoom corm starch 
pound . dered sugar 1 teaspoom vanilla 
Sen ee wee kecken ‘y teaspoon almond extract 


1. Mix almond paste with rest of ingredients. 
2. Put in « decorating bag and sqeceze on brown paper on a 


3. Add a small silver decoration. 


ALMOND MACAROONS 


3) the almond e Sew ranulated r 
T War vin mide aiientea 
It; Tbs. powdered sugar 

1. Mix all the dry ingredients together, then add egg whites until 
mixture i soft and sticky, (Like a toll house cookie dough). 

2. Drop en waxed paper with a spoon, 

3, Pat a small plece of cherry on top, 

4, Bake for 12-15 minutes at 375° oven antil golden brown. 


LADY PINGERS 

(Used for funeral reception) 
1 cep corn oll 4 teaspoons baking 
1 cup sugar phere pate pt 
. a ee ee dash wt rated range Find 
cup ees dough) 
t cup cornstarch 

1, 


Beat oil and segar in mixer. 
2. Add eggs, orange julce and other ingredienta. 
3. Add enowgh floar to make a soft dough, 
4, Roll to Gnger thickmess and make about 244 inches long. 
5. Bake at 350° oven. 


COOKIES au 


WREATH CAKES 
(Kowowrakia) 
yolks of 4 eggs I teaspoon of baking der 
5 es mote of tone 
ounces butter 
§ canon of ak 5 leon af iemeay 
1. Cream butter well. 


3. Add the liquids and beat well, 

4. Add four sifted with baking powder—continuing to beat (the 
secret of these cakes is the continuous beating of the ingredients). 

6. Pinch off senall piece. revpheer gosta raptor 0 

6 oh Bi an mngrenet Melis Ant eden cn, Tie 


bese a. epee tithey ont or egg white s =A we veg with crushed p wate 4 


COOKIES WITH AMMONIA 


(Kowlourakia) 
2 tha. butter 2 cups milk 
3 boxes confectioner’s sagar 8 teaspoons baking powder 
= exes 4 2 little mage masticha of ankee 
teaxpoons crushed ammon leaspooms amor 
(bought at drugstore) Gh) Ihe, cake four 
& teaspoons vanilla 1 Ib, sesame seeds 


. Cream butter and sugar till light and Guffy, add eggs few at 


2. Mix ammonia with warm milk. 

3. Add vanilla, masticha, baking powder, ammonia, Sour and milk, 
Continwe adding flour until dough is smooth—not sticky. 

4. Pinch of small picces, roll dough into rings or twists. 

5. Brush with egg yolk or milk and sprinkle with sesame seeda. 

6. Bake at 376° for 15 to 20 minutes. Makes about #00. 


COOKIES WITH BRANDY 


(Keelowrebla Me Metaxa) 
3%; cups sifted all purpose fleur ‘, cup brandy (Metaxes) 
1 cup sugar 1, cup butter 
% teaspoon salt ', cup chopped blaached almonds 


1, Sift four and half of sugar and salt into bowl, add brandy. 

2. Cut in butter with pastry cotter or two knives, then mix with 
sar aq sealy rear apr-peae 

3. Flour hands and pinch off small of dough. Roll each 

ploce about 6 inches long and twist two together, Form into ring. 

4. Spread almonds and remaining ' of sugar. Press 
dns dion ta crane tobabare, ines Sumer aide Up on grented Of GD- 
greased cookie sheets. 

5. Bake for 8 minwtes at 400°. Cookies should not be brown. 


a 


COOKIES 
(Koulourekia-Politika) 


4 pounds four 
pint beavy cream Bn alee (abe 
1. 


Beat eggs and heavy cream together. 
2, Add butter and criseo, which has been melted and cooled, 
together, 


3. Add sugar and vanilla and beat until creamy. 

4. Add 2 cups flour which has been sifted and mixed with the 
baking powder, and mix well. 

5. Add rest of the flour and mix wntil dough will work into shape. 

6. Form kouloerakia into a circular shape or a twist. 

5, File) on cnareess Grey Ses, Sea See See 

sprinkle with sesame 

8, Uk neahogs venice 12 minutes. 


12 medium exes 5 cups granulated sugar 
sesame seeds (optional) 


2. Warm milk and segar together. 


3. Beat entil frothy with an electric beater, then add milk- 
rns ter and vanilla. 


of Gear with the baking and the baking soda 
and aad to other ingredients. Beat th the electric 


4. tporhenstoct mus amin ke saeeka aa 
the hands as you are adding the four. Batter should be soft enough 
to roll, not too thick, Use more floor if necessary. 


6, Keep batter covered with « damp cloth while rolling. 
7. Shape cookies into twisted or circular shape. 
& Brush with beaten egg and sprinkle with sesame seeds. 


9. Place om ungreased cookie sheet in a pre-heated 400° oven 
and bake for 10 minutes. Yields 32 dozen cookies. 


NOTE: Ti fi 
pind o keep fresh, cookies should be placed in a tightly 


EIS EEE —CiSSESIE=:=CSu!UCiCi EE EES SS LS LS SS Eee lClCU Cl. 


COOKIES 1s 


1. Melt the batter and Crisco and cool. 

2. Beat together and add the sugar. 

3 Gradually add other ingredients slowly while beating. 

4. Add Sour cup by cup and kmead. Dough must be soft. 

5. Form into cookie shape. 

6. Bake in pre-heated 350° oven for 2) minutes. Yield 15 decen. 


EASTER COOKIES 


(Koulowrakia) 
% Ib. sweet batter %) cup fresh o 
i cap shortening * cups Gold Goat Meal Flow” 
cups sugar easpoons haking powder 
3 ewes \} teaspoon haking soda 
1, Use any of following favors: Mastichs, Vanilla or Almond. 
2. Beat in ekctric mixer: butter, shortening and sugar for about 
five minutes. 


3, Slowly add eggs one at a time to mixture. 

4. Add orange juice slowly. 

& Sift four, baking soda and baking powder together. 

6& Add to mixture a little at a time and work by hand. 

7. Take small amount and form inte your favorite shape, 

& Beat egg and apply on surface with brash and sprinkle with 
sesame seeds. 
9 Bake 350° oven and bake 30 to 35 minutes. 


COOKIES WITH YOGURT 


(Kouleerakia) 
5 exes 5 teaspoons baking powder 
1 cup yogurt %) teaspoos baking soda 
Reader - 7 elias 
sugar ir 
2 ta Crisco 
1. Melt shortening, 


2. Combine well beaten eggs and sagar amd the rest of your 


3. Then start cembining your sifted flour until your dough is 
the right consistency to shape inte proper form. 

4. Bake on a slightly greased baking sheet from 25 to 30 minutes 
at 350 degrees, 


1 th. melied butter 1 teaspoon baking powder 
1 tablespoon Crisco 1% yeast cakes 
1 small box sour cream & cups flour 
4 eggs 

In mixer beat butter, well, Add sour cream, 
baking powder and yeast. Mix well. Remove and add flour. Dough 
should not be hard. Cover until it has risen. 

FILLING 

2 Ih, walnats, ground 1 cup homey 
1 tablespecn cheteas 5 tablespoons sugar 


Blend all ingredients together, Take h size of walnut and 


ing in center. Fold. Prick edges with fork 
Mae Tears a okan for 10 to 15 minutes until light brown. Re- 


het syrup. Sprinkle with nuts. 
syrup 

4 cups sugar % eup 

2 cups water 1 teaspoon juice 

ring to boll and boll one minute, 


tts BREADS 


GREEK HOLIDAY BREAD 
(Kewlowra) 


The closest we can come to describing this aweet bread is to 
compare if to the Danish coffee bread or the Britiek Hot Croas Bun. 
This too, orn be used es an Easter bread and ia eaten at breakfast on 


(Tooureki) 
1 tb. butter — or mastika—eptional) 
2 tbs. sugar = mith 
12 exes (heated entil lukewarm) 
6 yeast cake) 6 tha, flour 
1 demifame cap olive oil sesame seeds 


1. Melt yeast cakes with warm milk, 


2. Cream butter and off well—add sugar gradually and cream 
well, Add eggs, ome at a time. 


3% Sift flour in berge par—make o well in center of flour, Add 
creamed mixture, then milk and yeact m'xture, well, 

4. Cover with clean dish towel and let rise 3-4 howrs, Punch 
down a couple times—and let rive again for 3-4 hours. 

5& Rell in desired shapes and let rise again for 1% hours, Brush 


tops with (mixed with a litthe milk) and sprinkle with sesame 
aeods. Bake in 350" over for 15-20 minutes (or until done). 


EASTER BREAD 
(Koulowra) 
5 pounds Sour riad of am orange 
2 cakes yeast 1 tablespoon anise seed 
2 cops lekewarm water 2 cups sugar 
2% cups olive olf 1 teaspoon cianamen 
2% cups shortening 3 eggs 


L. Pot yeast in lukewarm water, 

2. Heat olive oil until it sizzles, add shortening. 

S. Sift Sour in a big pan, add the shortening, grate the rind of an 
f. 


4. Mix anise seed, sugar, clnnamen and egg well together and 
add to the rest of the ingredients. 


& Add yeast-water and knead until dough leaves hands. 
9g Ee SO 5 Ce MM, tae Sep Rectan cheney: gl alloy 
7. Brush with egg mixed with a little milk and sprinkle with 
sesame seeds. 
&. Bake in pre-heated 350° oven for | hour until brown. 


- 


7 


’ 
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BREADS 16 


KOULOURES 
melted batter 5 yeast 
1 rose water 
12 beaten eges 1 8 i beg Sour and 7 cups 


elt butter and add warm milk, sugar and beaten eggs. 
. Add yeast, rose water, Mix. 
Add four, knead. Let rise 2 hours. 
5. Knead and let rise 30 to 45 minutes. 
6, Shape and let rise 
7. Before baking brush with beaten egg and sprinkle with sesame 


& Bake in greased pan 25 minutes in 375° oven 


(Kowloura) 
: —~ ; of milk 
ces ¢ 
'y better 6 cakes of yeast 


tb, 
1. Soften yeast in cup of lukewarm water, 
2 Add flour, sugar, eggs, butter and milk. 
3. Mix well, cover, and let stand until dough rises. 

4. Then mix again and shape. 

5, Cover and Jet stand again antil dough rises, 

6. Beat 1 egg and brash bread, sprinkle with sesame seeds. Bake 
at 300° oven for 1 hour. 


EASTER EREAD WITH FRUIT 


1 cup butter \ cup warm walter 

1 cop sugar 4 beaten exes 

1 teaspoon salt 8 cups four 

1 teaspoon vanilla l cep mixed glazed fruit 
2 cups warm milk i cup while raisins 

2 yeast cakes butter 


1, In « large bow! mix butter, sugar, salt, and vanilla, 
2. Add warm milk and mix well, 

3. Melt yeast in warm water and add to the mixture. 
4. Add the eggs and half of the four. Mix together. 
6. Add raisins, fruit and rest of fleur. 

6& Work dough well and place in a buttered pan. Cover. 
7. Let stand in a warm place to rise, 

& Punch down and let it rise again. 

9. Shape into long loaves. 

10, Brush with batter, cover with towel, let rise again. 
11, Bake in 350° oven for 35 minutes. 


uy BREADS 


nee eae ae te 

ben Ace Geaead Seed ct Cte te 

make dough balls too Seocrsd niches bavi ema ta 
frm fy” barb Owe tah into 0 carte Tk techs tone. 

Place 4 2 Ree Als Ae ae SO eee NS Se, eee 

the strips together at one 
Braid, weaving from side over and wnder to the left. Then 
weave with the next far. strip; repeat process until braid is 


ber to seal. Repeat with remaining 4 strips of 
Corer untll it dochlen ts em Brush top with melted butter 


CHOEREK 

a 
1 yeast cake 
4 cups four Muhlebe (a flavoring favored by 
4 Ub, butter Armenians, can be bought in 
% cap segar Greek ) 
5 eres (more if desired) milk or water as needed 


7T 


. Dissolve yeast in lukewarm water. 
2. Add one fourth of the flour and mix. 
ae Let stand in warm place for 144 howra, or antil it begins to 


4. Add and flour, » 
Rape pow Pht ree BO O08 EE oper eee 
5. Knead, dipping hands im melted butter until all butter is 
kneaded into 
6. Cover dough and let it rise. 
7. Put in cake or ple tin and let rise again. 
8 Brush top with egg, and garnish with almond halves or 


ee a eee person whe gets coin is to be 
——— Bake in moderate oven for 20 or 30 


At the stroke of midnight on New Year's eve, relatives and close 
friends gather to enjoy the cutting of the Vasilopita or New Year's 
peers ry dag eae radar Ti ae ae edo Ed eager ny 


| 
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BREADS ia 
NEW YEAR'S BREAD 
(Vasilopeta) 
2 Ibs. flour | sugar 
5 1 tap eal 
. butter ‘, top. masticha 


1, Melt better in saucepan and brown slightly. 


2. Sift floar, baking powder and masticha. Add butter to this, 
ee 


3, Beat the al) Set moor ant a0 to Caer snare Mix 
well, ‘ef deeah thi cat wee 


4. Place in two 12° round pana. 
5. Brush top with beaten egg and decorate with shelled almonds. 
& Bake in 350° oven for I hear. 


(Vesilopeta) 
3 yeast cakes sesame seeds 
& egrs I th, butter 
By ty I quart milk 
6 ths, four \) top. ground masticha 


L. Mix yeast, warm milk, melted batter, well beaten eggs, with 
sugar and masticha and mix in Sour. 


2 Knead well, cover and allow dough to rise. Knead again 
lightly and separate into three greased pans, 


3. Brush top with egg yolk and add sesame seeds, 
4. Pre-heat oven. Bake for approximately t hour at 350". 


NEW YEAR'S BREAD 


(Vasilopeta) 
1 pound sweet whipped batter 6 oz. fresh orange juice 
2 pounds confectioner’s sugar §& teaspoons baking powder 
10 eggs 2 pounds fleur 


1. Beat the butter, add the sugar, egy yolks amd the cognac. 
2. Beat the egg whites separately and add to batter mixture. 


8. Add the baking powder to the orange juice, mix well and add 
Ses retel hoteme, 


4. Add the flour, a Utth at a time, until the mixture is a littl 
thicker than cake consistency. Place coin into batter, 


5. Pour sate 9 grant SE 3 x 16" x 2° pan and bake in 350° oven. 
Test with teutholcs han 


tis BREADS 


GREEK DOUGHNUTS 


(Svinge) 
I cup water 1 tap. butter 
1 cup milk 4 exes 
1 cup farina 


1. Heat water, milk and better together until lukewarm. 

2. Add farina, cook over low beat until it becomes a thick 
mixture, Take off fame—cover with clean dish towel and cool. 

%. After it has cooled—knead well, Add one exg at a time knead- 
ing well after each addition. 

4. Rub a little oll in hands, add « tablespoon of mixture and form 
into shape of doughnut. Fry in deep het fat for 15 minutes. 

5. Sprinkle cinnamon over svingous, Pour honey, boiled syrup, 
or pancake syrup over svingous. 


GREEK DOUGHNUTS 


(Seinge) 
6 cups water 2%) cups farina 
\y teaspoon salt 10 eger 
4 th. batter 

syrur 
3 cups walter be cloves 
3 cups sugar cinnamon 

i 


— water and salt, butter, oC farina little by little, soy 
until it is one lump, Then boll for 10 minutes while stirring. 
move from fire and cool, 

2. Beat eggs separately, pour in dough and stir well, 

&. Heat “a in ne With d i 
rH frying pan. spoon drop dough in pan and 

4. Boil syrup for 1% hour, pour over doughnuts, sprinkle with 
cinnamon. 


ZWIEBACK 
(Paxemadia) 
% Ih sweet butter 3 teaspoons baking powder 
oe tee oe 
¥ 
2% com fleur 


but cage pharma age rae oe 


in pan and sprinkle with sesame seeds. 
. im 375° oven for one-half hour, 
6, Remove from oven, ewt pieces (rather large), 
7. Place back in oven and bake until brown. 
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BREADS 129 
ZWIEBACK 
(Paremadia) 
1 cup oil, butter or crisco 4 teaspoons baking powder 
1% cups sugar \; teaspoon clanamen 
6 exes (beat separa ‘s pulmeg (optional) 
ghassresychan ila or anixe oi] about 45) cops flour 


1, Beat egg whites stiff and yolks separately. Place some of the 
SEE, whites in cup and pot aside to brash on top of loaves before 


2. Cream batter and sugar in electric mixer. 

3. Add yolks to whites, blend well and add to butter and sugar. 

4. Add flavoring, cinnamon, nutmeg. Mix. 

S. Comer speed of seisat and ott Sear stent. Add baking 
powder. Dough will be sticky. 

6. Shape in four 12” long leaves on abeet. Brush with 
exe whites and sprinkle with sesame seed if 

7, Bake at 250° for about 14 hour, Test with toothpick in center 
of loaves to see if done. 

8. Cool sennes, Seeay and Set. Arrange on cookie sheet. 
Brown in 450° oven until golden brown. 


ZWIEBACK 
(Paremeadia) 
6 exes 5 cups all purpese flour sifted 
2 cups sugar ‘) tsp almend extract 
1 th. melted butier 1% cups walnuts 
3% tops. baking powder seaame seeds 


1, Sift flour and baking powder, 

2. Melt butter and allow to cool to lukewarm. 

8, Beat exys well, add sugar and beat until creamy, 

4, Add warm butter and extract, beat a little to blend. 

5. Add flower and wainets and mix till four is blended in. 

6& Pour into 10" x 16” pan, sprinkle with sesame seeds. 

7. Bake at 350° about 30 te 36 minutes till lightly browned. 
8, Remove from oven and allow to cool for 5 minutes. 

9. Slice into four sections lengthwise, then crosewixe 44" wide. 


10. Place in rows on cookie sheets and bake at 450° for 10 minutes 
till each paxemadi is lightly browned. 


PIRES EIRVIES 4 


ri) CANDIES, PRESERVES 


GRAPEFRUIT PRESERVES 


10 large (thick skin) 2 lemons 
Tuits 1% cups water 
6 pounds sugar 


MEE, S. ud with a carrot pecler, cut slices 
eee ies an sented dees ee ok i ee 


© Oa soe ee Cerin eae Ep SRS throw it into cold 
water so that it will not 


3. Roll each grapefruit alice tightly and pass a toothpick through 
te keep form, 


4. Put in a large pot, with one gallon and a half of water. 
5. Boil until tender, 


6 Pinch grapefruit with large needle, and if it falls from needle, 
it is done. 


7. Pour out water, wath well, and boil again for 10 minutes. 
& Wash and strain and allow it to dry for one hour. 


AP my y Cp hmmpten pig taped te weg cn be ao To test 
orem, Gp spoon into syrup and let drip until the last drop sticks to 

p of the spoon. 

10. Add grapefruit to syrup and beil for 5 minutes. Remove from 
heat. Do not cover. 


AL, Zpe next day, Sel again with the cume syrup until 1 becwmes 


12. Add lemon juice. Cool and put in jara 


NOTE: You can make preserves using 10 large 
ques feaiiad of eneeinah eee nik ae icons 


QUINCE PRESERVES 


3 peunds juice f lemon 
oo ae seen 
ace e 


1. Tel quiants wi 0 patter and wet: Take out seeds, clean and 
cut in bong thin strips 
2. As you cut, put slices in water immediately to preserve the 
3. Strain the water from the quince slices, add sugar and boil 
together with the 2 cups of water and a stick of cinnamon, stirring 


4. When the fruit turns pink, it is done. Also the ayrup must be 
thick before adding the lemon juice. 


5. Pour into sterile jars and seal when cold. 
NOTE: The same recipe can be used for pears of the hard variety. 


CANDIES, PRESERVES iat 


CHERRY PRESERVES 
(Vivinon-Keraszion) 
3 pounds cherries (sour-pit) 4 pounds segar 
L. Wash cherries and remove seeds. 
2 Put in a pot and mix with the sugar, Leave overnight. 
aes eee ip AN Th ip aR Ra A, Sng MORE 8 


4. Cook over slow flame until the mixture thickens 
tk a aes ae ee It is done if it formes 


h 
6. Pour into sterile jars and seal. 


toasted almonds or 3 cups sugar 
toasted pignolia nuts 1 cup water 
1 cinnamon sti 
1 tablespoon lemon juice 


1. Wash and remove the skins and stems from the eggplants. 
Ly Make a deep incision and place a nut deeply inside each egg- 


3, Then place them in large sanepan anda a ite water a 


4. Cook them until they become tender. Do not overcook at they 
will become mushy. 


Oe Oe ees See ae ee F 


ee ee Bppy tye psaiet nal aaa 

7. Bring the mixture to a boll, and remove from the heat, 

& Allow the te cool in the then remove them 
dita aa 

9, Boll the syrup again allowing It to become thick. 

10. Return the eggplants and bring the syrup to a boil 2 or 3 times, 

11, Cool. Pour into sterilized Jara. 


STRAWBERRY PRESERVES 


2 quarts strawberries, frm 4 tablespoons water 
2 pounds sugar 2 pinch of epsom salts 

1, Place the strawberries, sugar and water in a saocepan. 

2 TRICK!... add a pinch of epsom salts. 

3. Boil for 15 minutes. Do mot stir. 

4. Set aside to cool. Stir every once in a while to keep berries 
well distributed in the syrup. 

5. Allow them to stand overnight. This will PLUMP them. 

ext day fill cold ginsses, Cover with Hot paraffin, 


ta CANDIES, PRESERVES 


WATERMELON PRESERVES 


(Karpouzie) 
watermelon ; 
Swoon cups thin 
1 tablespoon salt Somes Uemenen 
1 quart water 
1. Remove the rind and the pink edge. 


2. Cut into small cubes and let stand overnight im one quart 
water and salt. 


3, Drain and rinse with cold water. 

4. Cover with boiling water and cook for 15 minutes. 

& Drain well, Squeeze all water out of watermelon pieces. 

6. Add to syrap which is made of ome qt. water, 2 cups sugar, 
bemon slices and clnnamen stick. 

7. Cook until rind is clear and syrup becomes thick. 

& Allow the rind to stand overnight. 

9. Reheat to boiling, and pour in sterilized jars. 


MASTICHA SWEET 
(Glike) 
Serr sate sorte 
1. Put sugar, water and lemon juice on top of stove to beil. 
2. When syrep is thick, remove from heat and cool. 
3. Beat with a wooden spoon until white, then add the mastichs. 


Seat. ae ee ee eae EE ene Ile el Geet 
to the 


5 When belo Gelched pom tats stevie dene. 


(Triantafelo Gliko) 
1 pound petals 54 cups 
2 sound ules ice temen 
cap 


1, Wash the rose petals and put them in a pan with 1 pound of 


-_ 
2 Mix them thoroughly and allow to stand for about 1 day, 

2 

the 


ayo the i mt my the rest 
~ bony hap perepert on a saucepan with 


4. Boll, when the mixture thickens iiiceiia 0 Cieet Ca hans aa 
allow it to cool. 


5. Pour into jars, bet do not cover antil it is cool. 


a i i i 


CANDIES, PRESERVES im 


1 cup water 
1. Take out the seed of the date and stuff an almond in each. 
2. Soak in water for three hours. 
3. Make a syrup with the sugar, water, cloves and cinnamon stick. 


4. Allow the ey to come to a boil, add the dates and cook until 
the ayrup becomes 


GRAPE PRESERVES 


3 mds la ! vanilla 
Lao | a 

1. Wash, peel and remove seeds of grapes. 

2. Mix with sugar and vanilla. 

3. Boil. If they become too watery, remove the cook the 
ayrup until it becomes thick, add the lemon juice return the 


grapes to the eyrup. 
CANDIED ORANGE PEEL 


3 large thick-skinned oranges eens sugar 
t*) cups light corn syrup 
1. Remove peel and cut oranges tip 
2. Cover peel with cold water. 
3. Boil 30 minutes or until tender, 
4. Drain thoroughly. Cover again with cold water and bell again. 
5. Repeat this procedure four times. 
6. Drain. Add corn syrup, Cook slowly until peel is translucent. 
7. Drain. Roll in granulated sugar. Allow to cool before 
storing. 
NOTE: You can substitute grapefruit for oranges, but repeat 
procedure 6 times for it. 


GLACED ALMONDS 


‘) cup sugar 1 tab butter 
*) cup water 1 cup ched almonds 

1. Place sagar and water in small heavy skillet and heat slowly 
to form a light caramel ayrup. 

2. Add butter and almonds and stir constantly until almonds are 
nicely toasted and coated with syrup, Be careful net to burn elther 
almonds or sugareyrup. 

3. Pour out on greased enamel or aluminum surface. Spread 
almonds apart quickly with two forks Cool. Yield 44 pound. 


NOTE: Dried fruits can be glazed the same way, 


13 CANDIES, PRESERVES 


JELLY SQUARES 


(Lowkoum!) 
4 envelopes unflavored gelatine is cups boiling water 
1 cup cold water 1 teaspoon cinnamon extract 
4 cups sugar %) teaspoon peppermint extract 
\% teaspoon salt green and red 


L. Soften gelatine in cold water, 
2 Bring sugar, salt and boiling water to boiling point. 


3. Combine and stir until gelatine is dissolved, then boil for 15 
minutes slowly. 


4. Divide into two portiona—to one add red coloring and cinnma- 
mon extract. To the other add green coloring and peppermint extract. 


5. Turn into pans about 8" x 4° (which have been ae into 
dil seakarh tend tok cheaad oh teaad £8 liso 

6. ince des Stead Melitie Ghiersd: weith powdarel sain. 

7. Cut into cubes with sharp knife and roll in powdered sugar. 


NOTE: Chopped nut« can be nkled om the bottom of the 
before adding mixture. = fu 


TURKISH COFFEE 


iiine, Her Dawes 0 0 tales Rows and eee suey oes 
rie aoe wey of living in Greece. Here, 

@ games of cards. They drink the thick, sweet 

nt ot the pa oa fae rom tiny cupe, argue politics and philosophy endlessly. 


Turkish coffee ia made with the “jezve"—a cylindrical, lomg- 
handled copper or braas coffee pot. Care SS Sabee calen Sate caule Se 
ee apr the colored froth (khaimak) which rises above the 
coffee pot, The coffee is —_ at once into or a. evenly dis- 
tributing the froth, which is said te briag good lnck 
4 demi-tasse cups of water 4 teaspoons Turkish coffee 
4 teaspoons sugar 
™ 1. Fill the “jezve” with demi-tasse cups of cold water and bring 

a 

2. Add the coffee and sugar. Stir well. 

3, Again, bring to a boll, remove from fire. 

4. Let the froth which has risen, die down and then return the 
ae Repeat this 3 times. 

amounts of the froth into each cup. Pour remain- 
ing cotton tof each eup. 


6. Serve immediately, Serves 4. 
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SESAME CANDY 
(Paatelli) 


2 cups sesame seeds 1) cups heney 


1. Cook the and sesame seeds together in a heavy for 
about 10 minutes.  eoeuslenalig antil it ia golden brown. hae 


2. Remove from fire and pour into a greased, pan (9-inch square). 

3. Use a spatuls to flatten it to 44 inch thickness. 

4. As the eli cools, cut into bars about 3 inches and 1 
inch wide. sie me 


SESAME CANDY 


(Pasteili) 
%) pound sesame seed \ pound honey 
% cup water 2 cups granulated sugar 


1, Mix sugar, honey and water. Stir well. 


2. Simmer, stirring constantly until mixture forms a soft ball 
in cold water. 


3. Remove from heat, add sesame. 
4. Spread om buttered pan. 
5. Allow mixture to cool and cut in desired pleces. 


SESAME SEED BALLS 


‘y pound & 2 tablespoons hone 
\j pounds dates toasted sesame seal 
*, pound raisins 

1. Grind together figs, dates and raleinas, 

2. Add the honey. 

3. Shape the mixture into small balls and roll them in taasted 
sesame na 


PEANUT BRITTLE 
2 cups sugar 2 teaspoons batter 
I cup coarsely chopped peanuts 
1. Melt sugur in iron frying pan over moderate heat. 


2, Stir constantly until lumps disappear and sugar ia a rich 
ee 


Remove from fire, add mate, pour over nuts that have been 
seca in shallow well-greased pa 


4. Break into pieces when ais 


ao az: 
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ALMOND BEVERAGE 
(Soumada) 
1 pound blanched almonds juarts water 
4 pounds sugar : ‘ew drops almond flavoring 
1. Blanch almonds in boiling water, Put them through a meat 
2. Take @ litle at « time and crush in a mortar with about 2 
tablespoons of sugar each time until a pulp that can be dissolved in 
Geter te formed oc use a blender all at une tine. 
3. Make a ayrup with the rest of the sugar and water. Set aside, 
4. Boil it for a little, add the almond paste; boil for 10 minutes 
and add flavoring. 


5. When cool, strain through a plece of cheese cloth and pour into 


6. Seal the following day and it will keep for a long time. 
7. Serve about 2 tablespoons in a glass of ice water. 
NOTE: In Greece this refreshment is served at weddings, 


CHERRY DRINK 
(Visinada) 


3 teaspoons cherry preserves 1 glass ice water 
1. Put the preserves in iced water and stir. 
NOTE: This ix a popular refreshment. 

MAVRODAPHNE COCKTAIL 
(Medium Dry) 


2 gavte Biesroiaphns 1 lemon ' 
a dash of Angostura bitters tee _ 
1 dash lemon juice 


Place all ingredients in a cocktail shaker, shake well and serve. 
MAVRODAPHNE 601 COCKTAIL 


(Dry) 
1 part Mavrodaphne 1 teaspoon — ice 
a Gash Angestara Bitters a cae are - 
2 parts dry gin 


ices ch Leaibicia te Niajelso A chcdicn tacks sical serve. 


MAVRODAPHNE FRAPPE 


%) wine glass Mavrodaphne crushed ice 
soda water 
Shake well in cocktail shaker and serve 


OLYMPIA econo 


fF maraschino teaspoon Pecan (bitters) 
Hi = dry vermouth i’ "tableapoon Mavredaphne 


LI 
| 


BEVERAGES it 


WINES AND LIQUORS OF GREECE 


parr ier Sy er Mg Hip oe: Bony Bawa 
many parts of the country. There are three types namely: 

, which is golden colored; kokikinelli, which is rose colored: 

ino, which is red. The wine is flavored with resin from pine 


MANTINEA—A light wine of the Riesling type. It comes from the 
Peloponnesus. 

DOMESTIC A—Both red and white, considered a reasonably priced 
table wine. 


HYMETTUS.—A very inexpensive wine. 

KAMPA—A rather dry white wine served with chicken or fowl, 

ZITSA—A sparkling champagne-tike wine from Epirus. 

NEMEAN—A rich, red wine strong in alcoholic content. It comes 
from the Peloponnesus. 


MAVRODAPHNE-—An ney sweet, heavy red wine for serv- 
ing with fruit or dessert. 


CASTEL DANIELIS—A red wine of the Burgundy type, slightly 
higher priced. 

NAOUSSIS BOUTARI—An almost black, very powerful dry wine 
which is served with meat. 


BROUSSIKO—A sweet port wine from the Cyclades. 
ROMOLA—A rose wine of the Anjou type, coming from the islands 
of Cephalonia and Zante, 


CHATEAU DECILIE—A wine made from the grapes grown in the 
royal vineyards. 

CHEVALIER DI RODIA mediam priced red wine from the ishund 
of Rhodes. 

KING MINOS—A pleasant, golden wine best served ice cold. Freen 
the Island of Crete. 


KRITICA—A dark, red wine, rather dry. Also from Crete. 

COMMANDERIA—A heavy Madeira-type wine from Cypras. It is 
very much favored by connoisseurs. 

BRANDIES AND COGNACS—The best known are Metaxa or Var- 
varensou. 

OUZO—A clear spirit, distilled from the gra usually the by- 
arid: Bp Mase my = Gass hen 6 Sirens anies ound Sever. 
5 Sasa penis peciee So SO 0 ens Hee secin—othene same We 
water, makes it cloudy and white. 

A Veancing tre with shiny leaves aed bon Mastic is a low- 
brane! tree with shi pwd 3 i a SH es 
family, Mest of the mast 


MIRA—A pare white liquid. 


‘it a ee ee ee 
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PROSPHORA 


The elements used in the Sacrament of Holy Communion in the 
Greek Orthodox Church are bread and wine. The bread is called 
Prosphoron or Prosphora, and it is usually baked by a parishioner. 
It must be leavened, prepared from flour, yeast, water and salt. Some- 
times it is shaped into two round loaves (one on top of the other) to 
signify the divine and earthly nature of Christ. However, it is a 
more common practice today to bake one round loaf, the top of which 
is stamped with a carved seal (sphrayitha). This particular section 
of the Prosphoron is used by the Priest in preparing the Holy Com- 
munion. Whatever remains is cut into small cubes and distributed 
after the Liturgy to the congregation by the Priest (antidoron). 


SACRAMENTAL BREAD 


(Prosphoro) 
5 cups sifted flour 1% cups of warn water 
2 eakes of yeast 1 teaspoon of salt 


Religious Seal or Sphrayitha 


Dissolve yeast in warm water, add sifted flour and salt, knead 
until smooth. Place in bowl, cover and let rise. When double in size, 
knead again and divide dough in two parts. Place one part of dough 
in cake pan that has been flamed only (do not grease pan). Place 
second half on top and press it down. Dip religious seal in flour and 
stamp on bread, allow seal to remain in place until loaf is ready for 
the oven. Remove seal and bake for 30 minutes at 375°. Makes one 
round Prosphoro. 


KOLIVA 


Koliva is a dish of boiled wheat sweetened with sugar, cinnamon, 
raisins, pomegranates, nuts, etc., depending on the taste of the in- 
dividual. This dish is brought to church for the memorial service 
(mnimosino) to confirm our faith that the soul is still living though 
the body is dead, and that the time will come when the soul will join 
the body. The wheat symbolize the Resurrection. The dead will 
rise, just as the seeds, though dead when planted in the ground, 
eventually bring forth fruit. The sugar symbolizes the sweetness of 
the life hereafter. 


fore 
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KOLIVA 
(Whole Wheat Sitari for Memorial Services) 


24) pounds wheat (sitari) 1% boxes currants 

sesame seed I pound confectioners sugar 
2 cups chopped walnuts for top 

1% cups granulated sugar % cup Gour for top 

2 teaspoons cinnamon 3 ownces silver dragees for top 
‘y cup chopped parsley blanched almonds for top 


1. Pour wheat in a large canning kettle and cover generously 
with water and allow to stand overnight. 


2. In the morning; drain the wheat and cover with fresh water. 
Cook about 4 hours, or until tender. Stir with a wooden spoon to keep 
from sticking. 


8. Drain and spread on a large cloth to absorb excess moisture, 


4. Brown sesame seed and four in separate shallow baking pana 
in a moderate oven, stirring often, 


5. Mix other ingredients with the wheat and sesame and mound 
on & mediam sized serving tray, lined with waxed paper and edged 
with paper doilies. Sprinkle the floar over the top and preas down 
firmly with waxed paper. Over this aprinkle confectioners sugar and 
prees down with waxed paper to make a smooth top. 


6 Cut out a large cardboard Cross, and make an impression with 
it in the sugar, Fill the apace with the allver dragees. On either side 
of the Creas you can form the initials of the deceased and fill them in 
with almonds or silver dragees, You can form a border with the 
almonds, Serves 50. 
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PASTING 


The Greek Orthodex Church has many Lenten periods. Some 
of these are: the first fourteen days of August prior to the celebration 
of the Dormition of the Blessed Virgin, two weeks prior to Christmas 
the Great Lent forty days before Easter, and many single holidays, 
wach as the Elevation of the Croas on the fourteenth of September. 
The Orthodox faithful also abstain from meat on Wednesday and 
Friday throughout the year, Lent is therefore a period of self-denial 
and self-cxamination in preparing to receive Holy Communion, and 
the Orthodox Church asks that we abstain from meat and its by- 
products, and all dairy foods. Usually such a strict fast is observed 
only three days before receiving Communion. 


STUPFED TOMATOES WITH RICE 


16 large tomatoes 1 cup bread crumbs 
1% cups ofl 1 cup water 

2 cups rice 1 can tomato sauce 
1 cup chopped onions salt and pepper 


1 cup chopped parsley (or dill) 
1. Wash tomatoes and remove pulp. Strain pulp and set aside. 


2 Add % cup oll in large frying pan, add onions and saute 
till tender. 


3. Add rice and saute a little. 


4. Add 4, of the strained tomato pulp, parsley, water, salt and 
pepper to taste. 


5. Cook over medium heat stirring constantly for 10 minutes 
(or until most of the liquid is absorbed). 


6. Stuff tomatoes 4, full. Add remaining pulp, tomato sauce to 
bottom of baking pan. Baste tomatoes occasionally with sauce. 


7. Add remaining oll over each tomato, replace tomato tops, 
sprinkle each tomato with breadcrumba. 


8. Bake in 350° oven for 30-45 minutes. Serve hot or cold. 
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SHRIMP OR LOBSTER CREOLE 
ame I tap, minced green pepper 


dash cayenne 
until yellow I tap. Worchestershire sauce 
—e 4) tap. salt 
1 bay leaf, crushed I can tomato paste 
‘, cup diced celery 3 cups water 


1. Cook slowly, stirring oceashonally until thickened (30 minutes). 
2. Stir in 2 cups cooked shrimp or lobster. 
3. Serve over rice. 

Shrimp and Lobster Varieties 

Steamed shrimp or lobster 


saree het with cocktail sauce, chili sauce, Har B.Q. Sauce, or Creole 
ce, 


Rice gy! Shrimp Casserole 
Arrange in layers in a greased casserole any recipe for creamed 
akon and 2 cups cooked rice. 
2. Top with half cup buttered crumbs and dash of paprika. 
3. Bake at 375° about 25 minutes. 
(For any creamed dish substitute tomato juice for milk.) 


CALICO CRAB 
3 theps. minced onion It) cups faked crab meat 
‘| cup margarine 2 tsp. chopped pimento 
‘, cup flour ‘4, tsp. dry mustard or oregano 
1) cups tomato juice salt and pepper 


1, Saute onions in butter. 

2. Add to four and cook for a few minutes, stirring constantly. 
3. Add tomato juice, stirring until sauce is smooth and thick, 
4. Add erab meat and rest of ingredients. 

5, Pour over texst tips or biscults or over rice. 


CRABMEAT AND SHRIMP CASSEROLE 


4, chopped green pepper 1 pound lump crabmeat 

1 onien 2 pounds shrimp, cooked and 
1 chopped celery cleaned 

1 tablespoon Worcestershire salt and pepper 


1!) cops mayonnaise 
(or ny rnd according to taste) 
1. Brown onion, celery, green pepper in a little butter or marga- 
rine. 
2. Combine all ingredients. 
3. Place in casserole and top with buttered bread crumbs, 
4. Bake for 20 minutes in 350" oven. Serves 6. 


2 cups water \% top. malt 

1 tap. salt \, tsp. black pepper 

1 cup uncooked white rice I tsp. paprika 

2 thaps. cooking fat I thsp. lemon juice 

1 large sweet onion, sliced 1 Sox. can tomate sauce 
Pa ae a ae 
large tomato slices, mericam 
[nee eee 

filets, (partially thawed, if 


L. Put water, salt and rice in 2 qt. saucepan. Bring to a vigorous 
boil. Turn heat as low as possible. 
2 Cover the saveepan and simmer over this low heat for 14 


3. Remove saucepan from heat, leaving the lid on for 10 minutes. 
4. While the rice cooks, melt fat im a skillet. 
5. Cook onion slices wntil soft but not brown. 
6 Arrange in bottem of a greased shallow baking serving dish. 
7.8 rice over onions: sprinkle with oregano; and top with 


tomato slices. 
& fish into serving and arrange over tomatoes, 
Sprinkle with 45 tsp. salt, b pepper, paprike and lemon juice, 
9, Pour tomate sauce over fish, and cover with cheese slices. 


16. Bake in oven at 350° F, for about 30 minutes or 
wntil cheese and browns. 
MONICOTTI 
Sauce: 
\ cup oil 1 large can tomatoes 
1 large onion, chopped salt and pepper 
5 levee gue, Coupes sugar 


2 cups four 2 exes 
2 cups water 1 tablespoon salt 
1. Mix all dough ingredients in a blender or mixer. 


2. Grease a amall fryi n lightly and pour 46 ladle of mixture 
and cook 14 minute om each side amd stack. Do not let them get brown, 


1 pound Ricotta cheese \) cup grated Parmesan cheese 
; cheese eges 


pan. 
4. Pour remaining swoce over monicotti, bake % hour in 350° 
oven, 
6. Serve with a little grated cheese on top, 


ce cr ce ee ee 


LENTEN FOODS iM 


STUPPED EGGPLANT OR SQUASH 


May be stuffed with rice as were the tomatoes: or, 

1. Cut thick slice off side mediem-sized eggplant. 

2 Cook in boiling salt water until tender (16 min.). 

3. Scoop out pulp leaving shell 44” thick. 

+ Oe 6 Oppel ann ¢. sliced mashrooms in 4 T. 


5. Blend in 4 T. four amd 2 ¢. water or tomato juice, 
6. Cook, stirring constantly, until it boils. 

7. Boil 1 minate. 

8. Add cut-up eggplant or squash pulp. Season. 

9. Pour into shell and place in a baking dish. 

10. Top with bettered crumbe and sliced mushrooms. 
11. Bake 375° for 20 minutes, 


May be eased a2 a main dish. 
HARD CRABS WITH RICE 

geen moar won a He rice — 
onion, chepped fine can unpeeled oes 
% cup off 2 tablespoons tomato paste 
salt and pepper water 

1. Have your fish man remove the backs from the live hard 
crabs. Keep the fatty yellow of the outer shell (roe), then tear 

the body in two. Wash 


we F 
i 
iT 


off 
the onion in the oil, add tomato, salt, pepper, then add 
BOB pes ha ann fp clped os hentne3 


3. In another saucepan measure the avvce, it should equal twice 
the rice, if there is mot enough add water. 


4. Pe See ee ee ee a eee 
then add the rice, 
5, Cover and cook slowly until the quid is absorbed. 


BAKED SPAGHETTI & TOMATOES 


\\ th. spaghetti, boiled 2 cans canned tomatoes 
1 small onion, sliced % tol &. salt 

1 clove gartie ar  L pepper 

: green pepper m 

(optional) 


1. Put onion, garlic, in saucepan with margarine; cook 
Gita hate bank walk ented to 9adwe. 

2. Remove garlic; add salt and pepper. 

3. Arrange spaghetti, seasonings, and tomatoes in layers in a 
buttered casserole. 
4. Bake at 875° for about 30 minetes. 4 servings. 
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BLACK EYE BEANS 


I pound black eye beans 4 cam tomato paste 

2 onions pol 

1 large bench or 2 small 2 cups 

bumches celery, cut in small dry eal pia pepper (optional) 
pieces 


1 Cook beans in water until they become tender. 
2 Saute onjens in ail, then add and saute celery until both are 
3. Add tomato paste, water, salt and pepper and ceok for 20 to 
30 minutes, 
4. Add the beans and cook for one hour and 45 minutes, 


MUSHROOMS WITH RICE 
(Manitaria Me Rizi) 


2 onions, chapped fine 3%) cups water 
%) cup olive oll or butter ! cup rice 
1 pound mushrooms salt 
1 cup celery peppe” 
%) cup parsley 
1. Saute the onions in the olive oil, 


2. Add the mashrooms and cook over low fire for 2 minutes. 

3. Add the celery, parsley, broth amd cook slowly for 20 minutes. 

4. Add rice and cook on low flame with a cover antil all liquid is 
About 20 minetes 


RICE AND LENTILS 


(Syrian) 
1 cup lentils 1 onion, cut in quarters 
1 cup rice Pn ai ca aa 
2 tablespoons salt 3 quarts water 


1. Wash lentils amd boll in salted water until slightly tender (15 
minutes). 


2 Add the washed rice and boil om medium fame until rice is 


3. Strain in a collander and return to the pot. 


annie ing brown onions in ed! until golden brown, 
rice and lentil mixture. Gently stie. Serves 6 . — 


BEANS-YIAHNI 
(Fasolatha) 
1 dry beans 
2 onions, sliced salt and to taste 
oil 1 clove (optional) 
1 carrot, cut up I can tomate sauce 
1 celery stalk, chopped a touch of mint 


1, Wash beans in cold water. Them boil them in clean water 
for about 15 minutes. 


2. Saute the sliced onions with a little ofl in « large frying 
5. A608 carvet, calery, enegine, s0R; payper end guile te the 
ores, 


4. Add tomato sauce and mint to this mixture. 


5. Remove about '% of the water from the beans then add the 
sauteed ingredicnts into the pot. 


6. Cover the beans and allow them to simmer until they are 


NOTE: Be careful that the beams do not overcook and become 
yy. 


VEGETABLE VEGETARIAN SOUP 


; water 5 har Ret 

. margarine tomatoes or tomato juice 
c. diced carrots sul tind. penper 40 Sante 

I ig. stalk celery diced 1 cup exe noodles or 

1 . onion sliced thin \, cup barley or rice 


1. Bring water to a boil; add margarine. 

2 Add egy noodles, rice, or barley. 

3 Add vegetables, bay leaf, tomatoes, salt and pepper. 
4, Simmer at least 1 hour, 


LENTEN NAVY BEAN SOUP 


2 cups navy beans I carrot, diced 
3 qt. cold water I sprig parsley 
1 Ig. onion minced 1 cup tomatocs 
3 stalks celery 

1. Place together in a kettle. 


2. Bring slowly to a boil; cover and simmer 4 to 6 hoera. 
4. Dilute with water or tomato juice when necesary, 
4, Season with salt, pepper, and margarine if desired. 
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LENTEN SPLIT PEA 


1 med. potato diced 
gel ok my I lg. carrot diced 
1 Ig. onion minced 1 sprig parsley or dried 
3 statks celery (with tops), 1 bay leaf 


Follow same directions as for bean soup. 
SCHOOL LUNCHES 


Make It Peanet Butter With: 
1. Diced Apples 
2. Mashed Ripe Banana 
3. Drained sweet pickle relish, mayonaise 
4, Orange Marmalade 
6. Strawberry jam 
6. Grated raw carrot; chopped raisins or celery 
7. Chopped dates and figs; lemon juice 
8. Chopped walnuts, Brazil muta, or pecans; honey, 
Sprend pent butter om one alice and any of the following on the 


lL. Applesauce; sliced dates 
2 Applebutter or chopped cooked prunes 
5. Marshmallow creme 
SHRIMP SALAD SANDWICH 


1, Shrimp (cut up): chopped green popper, celery, chili sauce 

2. Shrimp; chopped apple; lemon juice 

3. Shrimp; chopped celery and walnuts 

4. Shrimp; creshed pineapple; chopped celery 

Cocktail sauce, chili sauce, Bar B.Q. Sauce, fruit juices may be 
used in place of mayonnaise. 

BOSTON SANDWICH 

1, Mash beans: add remaining ingredients 

2, Serve on bread or roll, 

.. Makes & sandwiches. 
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SAUTEED MUSHROOM SANDWICH 
1. Sticed mashrooma. 
2. Dice onion and place in skillet with margarine. 
3. When onion & yellow, add mushroom and saute for 10 minutes. 
4. Serve on a roll or bread. 


TARAMA SALATA SANDWICH 


(Com eleo be weed as a main dish) 
1 fish roe juice of 24 medium sized 
3 amall potatoes boiled dente 
1 small onion, grated eil—enowgh to obtain a 
smooth consistency 


1. Add boiled potatoes, grated ondon to fieh roe. 


2 Stir in off and lemon juice, alternately until mixture is of a 
amooth and thin consistency, 


APPLE PEANUT BUTTER CUP 


4 cups sliced apples 31. flour 

% cup water 4 cup refled oats 

5% Saeee Zale Foe oot bos 
nutmeg ‘ er 

Yt Stes Ft. estlied monpiine 


1. Arrange sliced apples in buttered baking dish. 

2 Add water and lemon juice; sprinkle with spices. 

3. Blend together remaining ingredients; spread over apples. 
4, Bake at 376° about 40 minutes 


| 
PRUIT ICE 
3 cups water 3 lemons 
1% cups sugar 3 bananas 
3 oranges | cup canned apricots 


1, Cook sugar and water until sogar dissolves 
2 Juice oranges and lemons and strain. 
3% Mash fruit. 


4. Combine cooled syrup, lemon and orange juice, mashed fruits 
and pour inte freezing tray and stir cecasionally during freezing 
proces, Serves & 
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BAKED ORANGES 

4 navel oranges 3 1. margarine 6 t. sugar 

1. Grate skins of oranges slightly. 

2. Plunge into beling water sufficiently to cover oranges and cook 
gently for 4, br. Keep covered. 

3. Drain well and cool. 

4. Cat off bleasom end of oranges. Remove core. 

5. Pat (4 t. margarine and | t. sugar in each orange, 

6 Bake in a covered dish at 375° for 144 hr. or until tender, 

7. Serve hot or cold. 


§ tablespoons butter or dash of pepper 
‘, teaspoon paprika 
1 large onien, chopped \% teaspeon rosemary (optional) 
t) cup chopped green pepper 2 cups canned toma 
1 clove garlic, minced 1 pound cooked shrimp 
1 teaspoon salt 2 to 3 cups cooked rice 


1. Melt butter in saweepan; add onions, green pepper, and lic. 
Saute until tender. ae 


2. Add salt, pepper, ka, rosemary and tomatoes. Bring to 
boiling point; cover, reduce heat. Simmer 15 minutes. 


3. Add shrimp, heat thoroughly. Serve on rice, Serves 4. 


TUNA, TOMATOES AND LIMA BEANS 
T-ownce can solid pack tuma 4 drops Tabasco sauce 
oalon, chopped 


1 

1 medium sized 1 canned pimiento, 

$ clove gartie, : oy eel ee toe 
4 cup green pepper 

1 cup canned tomatoes pepper 


ooh Drain tuna and reserve ofl. Break tuna into large pleces with 


2. Heat tuna ofl over low heat; add on 
and saute until tender. Add tomatoes, Tabases e yimionte hen eee 
and tuna; mix well, 


3. Season to taste with : 
me, . salt and pepper; heat to serving tempera- 


FOOD CUSTOMS OF GREECE 


A special New Year bread, similar to Easter bread, is baked on New 
Year's day. A gold or silver coin is placed in the loaf and is supposed 
to bring good luck to the individual who receives the portion of the 
loaf containing this coin, The loaf is usually divided and distributed 
by the head of the household. In a manner, this symbolizes the 
great hicrach Saint Basil distributing gifts. 


ANNUNCIATION DAY is March 25. If this sacred holiday falls 
within the Lenten period of Easter, the rigorous Orthodox fast is 
broken to the extent that fish is permitted on the menu. This act 
symbolizes the joy of the feast day. 


PALM SUNDAY is comeidered a significant feast day by the 
Orthodox Charch for on that day our Lord came in triumph to 
Jerusalem to fulfill His ministry. Agnin, like Annunciation Day, the 
rigorous Lenten fast is broken to the extent that fish is permitted on 
the menu. 


EASTER is the feast day “par excellence” of the Orthodox Church. 
The triumph of life over death is celebrated in church throagh the 
colorful Easter service, At home, this event is celebrated by a week 
of continaous feasting. During Wednesday and Friday of Easter 
week the usual fasting is not required. Another period of continuous 
feasting and mo fasting is customary the week following Pentacost 
Sunday. 


Traditionally, roast lamb is the main Easter dish. This is a 
holdover from the ancient Passover meal. 


CHRISTMAS is celebrated very gaily, with many rich foods on 
the menu of the day. A variety of pastries and breads are prepared, 
much like Christmas cookies. 


NAMEDAYS are celebrated instead of birthdays. The individual 
celebrating his nameday acts as host to his friends and relatives 
serving them rich pastries and exotic liqueurs. 


For FUNERALS, the custom of post-burlal repast of the ancient 
Greeks is still practiced teday by modern Greeks for there ls some 
religious significance. Focds that are traditionally served are sea- 
food, cheeses, olives and vegetables. 
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MARYLAND FOODS 


The very mention of Maryland cooking makes one think 
of crabe, oysters and terrapin stew. And visitors to this state 
never fail to order the famous fried chicken for which Mary- 
land is noted! The quest for better cooking ideas will, in- 
deed, inspire one to turn to the typical Maryland recipes, as 
well as the preceding Greek recipes, in this book. That is 
why we have included just a few of our favorite regional 
dishes .. . typically Maryland, U.S.A. 
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BAKED IMPERIAL CRAB 


! back-fin crab meat % teaspoon Worcestershire 
1 or wellnenge athe pimente sauce 

1 tablespoon chopped a 6 ae: crackers, slightly 
2 
1 


crush 
® mayonnaise ch of monosodium gletamate 


1. Mix all ingredients, except crab meat. 
2. Add 1 pound back-fin erab meat. Mix very lightly. 


3. Form imperiale in crab shelle which may be heat-resistent, 
shell-form ovenware or facsimilies formed from aluminum foil. 


4. Pour a little melted better over them, coat with mayonnaise, 
sprinkle with paprika. 


&. Bake in 150° oven for 15 minutes. Serves 6. 
MARYLAND CRAE CAKES 


: pound erab meat I teaspoon Worcestershire sauce 
1 teaspoon seafood season 1 eax, beaten 
or | teaspoom dry musta 2 slices bread with crust 
I teaspoon salt removed. Break in small pieces 
1 tablespoon mayonnaise and moisten with milk. 
I teaspoon baking powder frying oil 


1. In one bow! mix all ingredients, except the crab meat. 


2. Carefully pick over crab meat for pleces of shell, being care- 
ful not to break ep the chunks, 


3. Shape into cakes and fry. Serves 4 to 6. 
MARYLAND CRAB SOUP 


ily serge mir Aaa I large onion 
(brisket of beef) 3 carrots 

12 hardshell crabs (remove lL can green beans 
shell and devil and use 1 can tomatoes 
— crab, but crack 3 stalks celery 
claws) 


1. Put meat and bones inte pot with enough water to completely 
cover. 


2. Cook about 20 minutes, add vegetables and crabs. 
3. Cook until meat bs done. 
4. Remove meat and bome, Add salt and pepper to taste. 


NOTE: 1 pound claw meat may be added for sweeter flavor, or 
you may use the roe of the crab, scraped from the inside of shells for 
additional flavor. 


az FAVORITE MARYLAND RECIPES 


MARYLAND CRAB SOUP #2 


6 steamed hard crabs 2 carrots, diced 

% pound slab of bacon 1 cup finely shredded cabbage 
3 tomatoes, quartered ‘4 eup chopped parsley 

3 potatoes. d 3 quarts water 

1 medium onion, diced tablespoons flour 

I cup frozen corn m 

t cup frozen tima ‘4 cup melted butter 

t cup froxen green beans 1 tab Worcestershire 

2 stalks celery, diced sauce 


1. Break off claws of crabs. Discard small claws, crack large 


2. Pull off back shell, remove gills and face of crab. Break crab 
in half and cut across cach half, parallel to shells, but do not remove 
meat. 


3, Combine erab pleces, bacon, and water and simmer 1 hour. 


4. Remove bacon. Add vegetables and simmer until vegetables 
are just tender. 


5. Blend four and mustard in butter and add, with Worcester- 
shire, to soup. 


6. Simmer for 5 minutes more. 12 servings, 


FRIED HARD CRABS 


hard crabs 1 alightiy beaten exe 
1 cup four 1 <= th 
salt and pepper 1 tablespoon fat 


1. Drop tive hard-shell crabe into boiling water for 2 minutes. 

2 Ccol enough to handle, then remove claws, apron, top shell, 
and gills. 

3. Sprinkle with salt and pepper, 

4. Dip in batter made of flour, egg, milk and fat, which has been 


5. fry crabs in deep fat at 375° until golden. Drain. 


PRIED SOFT CRABS 
soft crabs four 
salt and pepper butter 
1. Rinse live crabs in water. 


2. Cut off the front of the shell with kitchen shears, making the 
cut about }. inch in back of eyes to remove sandbag also. 


3. Fold the shell back on each side of the crab and remove the 
spongy substance (the devil) which lies under it. 


4, Place crab on its back and remove the small plece of shell 
which ends in a point (the apron). 


5. Sprinkle with salt and pepper and dust with flour. 
6 Fry in butter until golden brown. 


FAVORITE MARYLAND RECIPES 143 
BROILED SOFT CRABS WITH LEMON BUTTER 


cleaned soft crabs 1 teaspoon salt 
melted butter < see ee eee 
flour a cayenne pepper 
Jeice of one lemon \ cup better 


eo Dip cleaned soft crabs in melted butter, then dust lightly with 
2 Ptace crabs on broiler rack 0 top of crab will be about 3 inches 
from flame. Broil 5 minutes om each 
% Just before serving pour over broiled soft crabs, lomon butter 
made trom lemon juice, salt. peppers and '¢ cup butter. 
DEEP FRIED SOFT CRABS 


cleamed soft crabs 
flour + 
salt bread crumbx or cracker meal 


1, Rinse cleaned crabs, pat dry with paper towels, 
2. Sprinkle with salt and pepper. 
3. Dip in flour, then beaten egg, then crumbs. 


dp 2 fat at 375° ai ee 
ae during this 


process, Salted 
MARYLAND BEATEN BISCUITS 


8 cups floar, ensifted | cup lard 
1 teaspoon salt 1 pint milk 
I teaspoon baking powder 


1, Sift dry ingredients together. 
2. Work in lard with fingers, then stir in milk. 


% Turn on to a pastry board and beat with a wooden mallet, fold 
over and beat again. 


4. Continue folding dowgh and bea for about 10 minutes 
wntil blisters appear on dough. mesial a * 


5 SE oeee eet Son oF eleat, week mene bende ond 


6. Stick 4 times with silver fork. 
7. Bake on ungreased pan about 29 minutes in 450° oven. 


i“ FAVORITE MARYLAND RECIPES 


STEAMED MARYLAND HARD CRABS 


1 dozen hard crabs P water 
3 tablespoons salt 3 tablexpoons seafood seanoning 
1 cup vinegar 


1. You should use a pot with a rack on the bottom, so that the 
crabs are not touching the bottom of the pot. 
2. Pour in vinegar and water, 
3. Mix seasoning and salt. 
4. Place crabs in pot, sprinkling seasonings over each layer. 
5, Cover and steam until crabs turn red. 
MARYLAND FRIED CHICKEN 
1 ine chicken (3 pounds) 4 tablespoons water 
salt and pepper 1 cup dry breadcrumbs 
1 cup flour \ cup butter or margarine 
2 eges, slightly beaten ‘4, cup shortening 
1. Cut chicken in pieces for serving. Wash and dry. 
2. Season with salt and pepper, roll in flour. 
& Dip in slightly beaten eggs. diluted with water and roll in 
crumbs 
4. Saute in butter and shortening In heavy frying pan until 
on all sides, 
5. Cover and place in slow oven (300°) 44 to % of an hour, or 
until tender, 
6, Serve with cream gravy made from drippings in pan. Serves 6, 


CHICKEN CREAM GRAVY 


To 4 tablespoons of drippings add 4 tablespoons of flour. Stir 
until blended. 

Slowly add 2 to 3 cups of milk or half milk and half cream. Heat 
slowly over low heat. stirring constantly until thick and smooth. Sea- 


00 {0 taste, 
LADY BALTIMORE CAKE 
% cup butter or other ‘) teaspoon salt 
Fr sean. | Ion eee ol 
cup’ sugar cup wa 
3 cups sifted cake four 1 teaspoon 
3 teaspoons baking powder 6 exe whites 


1, Cream shortening and sugar together until fluffy, 
2. Mix and sift flour, baking powder and salt 3 times. 
3. Combine milk, water and vanilla. Alternate and add small 
as ee and amall amounts of milk mixture to the creamed 
each addition. 


Sea tae va eee at and fold into mixture. 
Pour into cake pans lined with waxed a = 
5. Bake in moderate 350° oven 25 minutes, Makes 3 (9-inch) 
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FAVORITE MARYLAND RECIPES 


LADY BALTIMORE FROSTING AND FILLING 


1. Boil sugar, water and cream of tartar together until a small 
amount of syrup forms a soft ball when dropped in cold water, 

2. Pour hot syrup gradually over beaten egg whites, beating 
constantly and continuing to 4 until mixture is of spreading con- 
sistency, Add vanilla, 


3. Divide mixture in half, Add fruit and nuts to one portion and 
Poder between layers of cake. Frost top and sides with remaining 
me. 


it YREEZING COOKED FOODS 


Many cooked foods such as stews, soup stocks, macaroni dishes, 
staffed peppers, and pastitsio can be frozen with excellent resulta. 


The foods are in the same manner as for immediate 
serving with the of being seasoned. During storage, onion 
flavor becomes and celery favor more 


After , Cool the food to room temperature. in 
mealsize quant! Gr for eanpany by done extra are 


ites are prepared and frowem encooked. Wrap in foil or con- 
tainers and store. 


z 


FREEZING CAKES 
Cakes may be froven before or after baking. If not frosted, 
place cellophane between If frosted, freeze first and then 
wrap, Use butter type, net frostings. 
FREEZING COOKIES 
Cookies may be frocen before or after baking. Dough should be 
wrapped is foil. If baked, put between cookies and store 
in comtainers. Baked cakes and cookies may be stored up to six 


1, Only young, tender vegetables at their of maturity should 
be chosen for freezing. Doa't freeze that overripe, 
bruised signa of decay. " 


2 Sort, clean and wash vegetables in cold water. Prepare 
would for table tna, keeping theee of the same sine together. 


f 
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FREEZING COOKED Foops aay 


4. Seald all vegetables before packaging. wig al stops 
the ripening process wo that vegetables are ept at r peak 
pA freshness. It also brightens the color, preserves and 

softens vegetables so that they pack more easily. 

5. Chill ve lea quickly to halt the cooking process and de- 
crease chances of spoilage. 

a. Select a large utensil of 4 or 5 quart capacity. 

b. hag Renan 7 gg ey Recs Aaah sony ar ped f vegetables 

be scnkied. Use two gallons for each pound of keafy 

Censlahien Bring water to boiling point. 

¢. Scald one pound of vegetables at atime Place vegetables 
in wire basket, colander or cheesecloth bag. Immerse in 
boiling water and cover. Count scakling time immediately. 

d. Chill vegetables thoroughly and quickly by plunging them 
into ice water, or under cold running water. Test for 
coolness by biting a piece of the cer A gaya ly it te feels 
cool to the tongue, it is thoroughly chilled. 

e. Remove from water and drain on towels. 


f. Pack in cellophane bags and senl. Place in freezer. 


Vegetable Sealding time 
Greens: 
Beet ms 2 minutes 
col kale 3 minutes 
mustard greens, 2 minutes 
spinach, swiss chard, 1s to 2 minutes 
turnip greens, dandelion ie to 2 minutes 
greens and viita. 4 to 2 minutes 
Vine leaves and grapevine leaves 2 minutes 
Okra (Babmyles) 3 to 4 minutes 
Eggplant 
Select firm eggplant. Wash, peel and slice 


Sl the epee pore Seo 
solution teaspoonfuls pow 

warm water.) Remove from solution 

ha ill in cold water. 4 minutes 


Wash. Cut out stem and remove seeds. 
Peppers may be frozen without heating, if 
desired. 2 minutes 


Select tender squash with soft rind. Cut in 
14 inch slices. 3 minutes 


Staffed Vine Leaves 


Can be frozen without cooking. Prepare as you would for cooking 
and store in containers, 
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SALADS 

a a 
Caesar, Little x arte 
Crab, Lobster, Shrimp —. 

jee eee 
Greek Tossed —__ 
Lima Bean .. SL Ee are ae i ae 
Potato, Greek oak = 
Tomato SSSeeal oe 
Tuna eomeiiniggemmemaon 


Baked Fish - ccenibtneiaminal nicmemenen 
Baked Fish = 
Baked Fish ES 
Boiled = i cepa Sauce Sani ae 
Broiled Fis 
Codfish ala pane SS, 
Codfish, Cakes ae ee 
Codfish, Fried, Garlic Sauce sidelines iat cduiemattisiendeanick baatiaaiia 
Codfish, Salted, with Onions — incsihhcteaptmdaae tte 
Crabe, ont Spinech and Tomato Sauce 
ar dpa 

Fish Roe Cakes :. 
Flounder, Filet of FD, ara 
Fried Fish a as a St 


Fried Fish—Tomato Sauce Se Se ees 
Fried Pieh—Tormato Sa ee 9 cccceeenennerenmnvneennnn tanner 


4 ae ee a mes m8 SR Ree pe tne eee 


er —Boiled—Oil and Lemon SAUCO .....eeceeeeerreremmrnt 
Lobster Taile— 
Marinated Fish aa NE eS 
pus, Fried a 
te Nye Sauce oe 
wi Sree | Soars veil a 
Seallops—Fried Z : 
Seallops—Kabob span eaaiaaaies ipa jendtattinenameataateh sata 
me 9 sinboadhactinteiakeephtbeile 
eine saes and Garlic Sauce = 
n eonalige = 
Smelts— ae eos 
Squid— - SET BEE TTES 


satay Seo pe A RR STR 
Squid—Stuffed with Bread ——___________. 


POULTRY AND GAME 4 


Chicken 
With Rice ne 
With Okra = 
With Pilaf Tourban GL. | ChE EE 


SSSSEESESSS 


SSRSRISIVSSSSRRSLLLEESSSLOKELRERE 
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Brotled dain iat ekeipeieninemmany 
Roast ; PEA Feit 
Roasted, with Tomatoes RE SIE S 
With Wine Sauce CEE GP TRATED PIE 
— : 
een Hs SREUIDE dsccccinimatcasinteuioniboetionniedin 
Stewed with Onions NS ciel SAM as Fae 
Oven Fried FP AM face SE A 


Ty II I I his tis satesctemetetnecntenies 
With Liver in Temato Seece ——______.__...__. 
Cornish Game Hens, Stuffed with Feta Cheese — 


Hamburger Stuffing for Poultry 
Hamburger Stuffing with Rice nt ee ee 


Rabbit Stew (eshhthaaiigeniinebalaitaieamiaaia 

Turkey Stuffing als Turque a 

Turkey, Stuffed SS ae NE Eee: 

Turkey Stuffing a. i ee a eres i 2 
MEATS 


Cabbage, Steff : nai Sa 
Detna, Comblsation . 

nt 
Ham Potato Casserole — = 
Kabobs ash aE 
Lamb, Braised Shoulder of EE AE i a 
Lamb, Feta aa a ae . 
Lamb, In Foil SS ee a ee 
Lamt Guvetsi aa ald eM ale 
Lamb Kebab _ aa ee 
Lamb Pot Reast —__. SSPE LTS 
Lamb with Potatoes in Tomato Sauce —.._.. # 
Lamb Roast at EEN 50 SE RE I a 
Lamb Stew aia ntednasienesighhetinnsdnlinammnstnagien bhesmieepey 
Lamb Stew with Artichokes — es 
aaa aap 
Lamb, Stu fed Rack of . in mpaitctiimnisendiinee ve 
Lamb, Stuifed Showkder DE IRE EE EE 

, La ob, Pan Fried —_ Sees ee ae 
Liver with Peppers JSS Rae 
Liver, Stuffed pomp eee 
Meat Balls 


Ne 2 ee 
Meat Loaf with Potto Topping 


Meat Roll se) 

Peppers, Stuffed SSE eS ee 3 
mc = 
Pork, G. “nated NEAL I EY I ST 


SSERKRSRSLELLLRaaReeseeerassseses 


SSRESKES SEASAKKKFKECE 
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Potato-Eggplant Casserole EES INA TRIER WE AN TE! KIRN 

Shish Kabobs —— .____ 

Shish Kabobs, Beef 

Shish Kabobs, Pork Tenderloin —— 

Spareribs, a 

Sou So eee See 

Steak, Baked Round et a reas AEE ta. 

Steak, Broiled siectunseatiesiinkensi = 

sor gee een = Py at cae 
Breas with Ham reer Stuffing — Py Se Pe ee : 

Veal Cutlets ve ESS SLO I PAP 

Veal Pot Roast with Lemon Siok leunhsts bosmbicnas eempessiinshin teeemmati 

Veal Yiahni (Stew) Se ae ae 

Vine Leaves, Stuffed A NES 

Youverlakia Sie a 

VEGETABLES 

Artichokes and Fava Beans —_ = 

Artichekes Omelet CNS Le ee 

Artichokes, H SE ESE 


Okra with Tomatoes 


Spimech and Poached Egg a caninbabeyteabciehjulsemanecehisbatananibals 
Spinach with Rice Fe pa a IY 
Squash with Scrambled ae + Se UES 
Squash pees SS EL ee 
Stuffed Green Squash SS Se RL) SA 
String Beans with Tomatoes SE EE eR 
Seete iene Sone AS. ee 


Tomato 
Vine Leaves Oe statied Rice 


MACARONI, RICE 
Livers, Chicken or Lamb with Rke ae ee! 
Macaroni, Baked with Meat ee eee 
Macaroni, Baked #2--Pastitaio I TAS. Hen e 
Macaroni, Baked #3-—Pasti OE SRE 
Macaron|, Baked “Pita” ——rrnageenecenaon ge a qeme > 
Macaron|, Baked with Chicken eh HES Laeare 
Macaroni, with Butter and Cheese 
Orto with Tomato Sauce sitaiestaenhbihdlatielaiehdcashinestnigialiasher 


Pilaf, Turkish 
Pilaf, Tomato 
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Pilaf, Syrian “4 
Pilaf, White Rke 3 
[RS SE 74 
Spaghetti, 72 
PITES 
Cheese Pie, Fried 7 
Cheese Pita 7 
Chicken 7 
| eae % 
Leck Pie csimammmnshaaiioae | ae 
Meat Pie 78 
Onion Pie 80 
ay Fag aciastlensiahein ara 6 
tae 
Seinen Pe #3 2 ES SEIT TF AIG OF y 
Squash Pie TT, | 
PASTRIES 
Almond Cake (Kopenhain) bie =e 
Almond Cake (Amigthalota) — Mt 
Almond Segar Cake (Ravani) — n 
Amigthalota sane | 
Ataheff . = a 
Awamat nanapentnbdnemmmmmnatenstentessnsiontnmmntateshtennstscammce Oe 
Baked saasepciemippoppasesespnasinieaisaieneicipeeienbasassoaamniisanciiins Le 
Baklava Se 8 
ee | a ay TT 
ee | TE STO CTE 
Buttermik Cake with Krema 0000000 
Buttermilk Poffa SE aS Se TE —_ ot 
warts elke 9% 
i Torte eobcdaict 98 
Coffee Tr -te ete iS S 9T 
Custard with Golden Raisins — Gommeaieacons 101 
Custard Coke (Galatobouriko) — ee a a8 
pete Cake ‘Koumaries) su Scbebitotan TES 97 
Farina Pastry Rolls (Galatobourlke Me Filo) —..._.... ....._ 91 
Farina Squares (Halvah) ne 92-93 
and oneal pill coals 
A AEE 
Cee rr eee 91 
ita scp eee .ansasenmnemnmas agi 101 
Halvah Scaialin eS _. 92.93 
A Ee ee a ey 
. 9.90 
. & 
aT 
85-87 
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Loukoumades _. -idtemmmiesticilie SAL 
ier Se & 
Milk Custard ( ) 101 
See eee | ee TE a ee 
i ee 
Pancakes, Syrian Filled (Ataheff) 938 
tespan : 9% 
liyya ROE Aa 
Raisin amd Nut Cake Re SE 
Ravan adhalecipebabtaibihoeonseatteetl o4 
Rice Pudding (Risegale) - RE EE ASS Ee ES. Ne 
moony bby Squares (Beet — iti eeilbccaberneisetitiestansisiennsetabetsiion a4 
nge Cake DS ERE Tee 
Sweet Nut Sears (Bekiova) ee ee 
Syrian Sweet-Treat (Awamat) SRE EN 
Ss — ee Hamer ese RUE SS Soe ees = 
‘alnut e (Karithoplta) aS a eS 
Walnut Cake SS SN EE Oe 
Walnut Cake, with Cream Topping Seas SLSR SS a 
Walnut Cake, with Ritz crackers SE LS SE 
Walnut Cake, with Zwichack EA ES Se 86 
Walnut Honey Cake LE SOP TE ye! 
Yogurt Cake Seer nee er 
How to shape fancy Greek breads, pastries and cookies 108 
COOKIES 4 
Almond Cookies cministici a a 
aiaens Cookies (Unbaked) TESS, | 
Imond Macaroons aaeeiieinmen | 110 
rmiodalote eS | a | 
Apedakia LET EE, Wie 
pe ~ Ammonia (Koulourakia) S = (ARE EREE., © 7 
Cookies w prenty (Koulourakia Metaxa = merge 
Cookies with Yogurt SL ER ES ES. RS | 
Cookies (Koulourakia Politika) sitll ee a = Se 
Cookies (Koulournkia) : cet ny ® 118 
Date and Nut Bars ECAR ECA SA LEE: 109 
Easter Cookies (Koulourakia) LA ST aT ee 113 
Filakta Se eS a ae 
Pinikia sa a ed ta 
a Cookies (Koulourakila) Se 112 
a (Piainda) Se ee Se = 
med es S| ; 
Honey Danties aoeesaccuneamnady TREY SRN 
Kourahie hE, Te Le KES, 
Kourambiet SS Se 
| jemcteeo oe (Bridal) ETE ae | 
Koulourakia SE EE, fa 
Lady Fingers Se Se ae eee 10 
Mediterranean Macaroons NS RE EES ~ 10 
Melomakarouna Spenmndelitntitednitiicnedh babies nheseimsiaamaes 107 
Nut Turnovers (Tiliktarta) ET SEIS aoe 14 
Pastry Sheets (Filakta) inecibiniaiihinennetinienad i 


Powdered Sugar Cookies (Kourambiethes) ensmsapiliibattdytatdinsetidibesschy we 


; = Ww; P| i - 
Powdered S Party Cakes (Kourabie) 
Spice Bara, Le STE REE 
Bars, Pear Shaped (Apedakia) 
n gon om” —e - 


LENTEN POODS 
Apple Peanut Butter Cups masgansssibndyssickociphaseshd” same 
Beans (Yiahni) . ms pe | 
Black Eye Beans seal hasantipinsician=taeiadlth mmenen nn 
Calico  —. _ = eR I See 
Crabmeat and Shrimp Casserole ‘ —anaiieangleel Ri 
Fasolatha SE REI 
Fish Fillets (Baked) EE EEE EELS. 
Fruit Ice eT aa 
Hard Crabs with Rice SSE ae ET 
Lenten Navy Bean Soup jiaipthanantisl.dnslablanebincostquntiiad vmmen 1386 
Lenten Spilt Pea Soup nid diegenatiibetabpTbtmnmnsahananiians . 187 
Mani me enact mae, Ceara . 136 
IN icectinpui nmetsnnmetibitbcinsmnnndinsltnadbcaheatbiteisesbshivdentnibanhinssssnek en 
Mushrooms with Rice Shedy guide bvthensionniegeebesienapeabesbatasenisie’ 135 
Oranges (Baked) LA SSETS ey 
Rice and Lentils (Syrian) AC Ge 
Shrimp or Lobster Creole Ee RT Ee 
Shrimp Creole = Sctteememansetemetink jihad snmatichsaemes ie. chbaly ame 

etti and Tomatoes (Baked) NE ES Li STINTS K.-T 
Stuffed Eggplant or Squash saber lipeenbeiasrigiidhbdentteieanindt.intaten. Gna 
Stuffed Tomatoes with Rice - SSE SSN 
Tuna, Tomatoes and Lima Beans antes 139 
Vegetable Vegetarian Soup wie? 126 

LENTEN SANDWICHES ) 
Baston Sandwich ‘187 
Peanut Butter (Assorted) Saas 
Sauteed Mushrooms aes 138 
Shrimp Salad Sandwich ae 
Taramo Salata Sandwich i 138 
PAVORITE MARYLAND RECIPES 
Beaten Biscuits : et ae AOA .. 143 
Cake, Lady Baltimore ee ee 344-145 
CRABS " 

Im ! i4t 
Broiled Soft siconamianseghenesGannsangeed 1 
os Fa sn ee 

Hard (i sheaddeesnatiadibn inline a 
Fried Soft — A eee ~~ 142 
Soup, uae —_ 141-142 
Stearned Hard witt-natecleniieties 5 144 

fl 
CHICKEN As 
Fried Chicken = 144 
Chicken Cream Gravy 144 
PREEZING = 
Freezing Cooked Foods : L 447 
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